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REFRIGERATION  INSTRUCTIONS 


In  order  to  give  all  Government  shipments  of  perish- 
able freight  adequate  protective  service  against  heat  at  a 
minimum  charge,  and  avoid  excessive  deterioration  in  transit, 
the  following  refrigeration  instructions,  -writh  the  bill  of 
lading  notations  for  each  commodity,  should  be  conrplied  with. 
No  bill  of  lading  substitutes  will  be  allowed  without  authority 
from  your  Headquarter * s  Office* 

Because  of  the  many  routes  over  which  the  shipments 
can  move,  it  is  impossible  to  specify  the  icing  stations  to  be 
ixsed.    When  shipments  are  made,  the  billing  office  should  ascer- 
tain from  Circular  No,  5  Series  of  the  National  Perishable  Pro- 
tective Comnittee  Hie  regular  icing  stations  on  the  route  over 
which  the  shipments  should  travel* 

As  an  example,  a  oar  of  oranges  shipped  from  Redlands, 
Calif*,  to  Chicago,  111*,  moving  via  Southern  Pacific  and  Rock 
Island  Railroad  billed  "precooled  and  initially  iced  by  carrier, 
reice  once  in  transit  by  carrier,  do  not  reice."    The  following 
notations  should  be  added  to  the  bill  of  lading* 

"Precooled  and  initially  iced  by  carrier; 
reice  to  capacity  at  Dalhart,  Tex*  - 
do  not  reice*" 

Rule  245-C  -  National  Perishable  Protective 
Tariff, 

Should  this  same  shipment  move  during  the  heat  of  sunmer 
and  risquire  two  reicings  in  transit,  the  bill  of  lading  notation 
should  read  as  follows: 

"Precooled  and  initially  iced  by  carrier; 
reioe  to  capacity  at  El  Paso,  Tex*,  and 
Kansas  City,  Mo*;  do  not  reice." 

Rule  245-C  -  National  Perishable  Protective 
Tariff. 


Ob  shipments  of  dairy  aaid  poultry  products  moving  under 
Section  4  or  cost  of  ice  basis  from  Csnaha  to  New  York  City  for 
export  via  the  Chicago,  northwestern  and  New  York  Central  Rail- 
road^  to  be  reioed  every  48  hours,  -the  bill  of  lading  notation 
should  read  as  follows t 

"Precooled  by  shipper  or  carrier, 
initially  iced  with  coarse  ice  plus 
10  percent  salt;  reioe  to  capacity 
with  coarse  ice  plus  10  percent  salt 
before  forwarding,  if  loading  point  is 
an  icing  station*    Reice  to  capacity 
with  coarse  ice  plus  10  percent  salt 
at  East  Buffalo,  N.  Y." 

Follow  Rule  406  of  the  National  Perishable 
Protective  Tariff. 


SELECTION  OF  CARS 

Shipper  is  responsible  for  the  selection  of  well-insulated 
oars  with  tight»fitting  doors  and  hatches,  and  adequate  ice  capacity* 
All  cars  shall  be  clean  and  in  good  order  and  equipped  with  floor 
racks  and  free  usaderclearance,  paralled  to  the  length  of  the  car, 
of  not  less  than  3  inches  except  for  hanging  products.  Bunker 
grates,  drip  pans,  and  drains  jaist  be  entirely  free  of  caked  salt 
and  other  foreign  material* 


PREPARATICW  AND  LOADING  OF  CARS 

Cars  must  be  clean  and  sanitary*    All  debris  must  be 
removed  from  \mder  racks  to  permit  free  circulation  of  sir* 
■Whenver  possible,  the  product  must  be  loaded  on  vestibule  docks, 
but  if  necessary  to  load  on  open  docks,  care  must  be  taken  to 
minimize  the  exposure  of  the  product  to  air  during  the  process 
of  loading.  Much  damage  can  occur  by  undue  exposure,  and  this 
damage  will  not  be  oveTOome  while  the  shipment  is  in  transit* 
The  car  door  should  be  covered  with  a  split  canvae  curtain  during 
loading  to  prevent  loss  of  the  stored  up  cold  resulting  from  pi^- 
cooling* 

When  the  outside  temperature  is  above  the  freering  point, 
oars  must  be  preceded  to  an  opening  tempei^ture  of  28*^  F«  for 
the  loading  of  frozen  products  and  30°  F.  for  fresh  chilled  prodi- 
ucts*    After  coa^jletion  of  loading,  the  car  must  be  reioed  to 
capacity* 


FRESH  POUITRY  OR  PRESH  IIEAT  IN  PACKAGES 
 OR  FBESH  CARCASS  MEATS  HDHG  

These  products  must  be  loaded  in  approved  laatmer  of  good 
loading  to  persdt  circulation  of  air  and  proper  protection  of  the 
product* 


FROZEN  mODUCTS,  FROZEN  CARCASS  MEATS,  PILED, 
 FRCgEN  FRUITS  AND  VEGaSTABIES  

Cars  equipped  with  floor  racks  or  stripping  are  to  be 
used  for  frozen  prod\jcts  whenever  possible*  If  loaded  without 
side  racks  or  side  stripping,  frozen  products  must  be  loaded  in 
such  a  manner  as  to  permit  free  circulation  of  air  between  the 
product  and  the  sides  of  the  car.  This  can  be  done  by  loading 
the  product  3  inches  away  from  the  side  walls* 


PREPARATION  OF  PRODUCT 

Product  is  to  be  prepared  according  to  speoifioations 
shown  on  Purchase  Order,  and  nothing  contained  herein  is  to  be 
taken  as  a  modification  of  such  specifications* 

Frozen  products  must  be  hard  frozen  in  advance  and  must 
not  be  allowed  to  defrost  during  the  process  of  loading* 

The  product  shall  mos-e  iinmediately  from  the  cold  storage 
house  to  the  car  and  shall  be  loaded  pronely  into  the  car,  start- 
ing at  both  ends  and  progressing  toward  the  doorway*    Bieaid  trucks 
shall  not  be  allowed  to  accumulate  in  lobbies  or  on  platforms, 
and  all  platforms  shall  be  covered  and  protected  from  weather 
and  direct  rays  of  the  sun  at  all  times* 

The  oar  doors  at  only  one  side  of  the  car  shall  be  open 
for  loading,  and  a  canvas  curtain,  or  the  equivalent  thereof, 
shall  be  hung  over  the  door  theire  during  the  loading  operation* 

The  oar  doors  should  be  closed  tight  during  any  stoppage 
of  operation,  such  as  at  lunch  periods*    It  is  desirable  that 
the  loading  operation  be  continuous  without  stopping* 

The  loading  shall  be  compact  throughout  the  length  of 
■ttie  oar  with  a  minimum  of  voids  and  shall  not  be  built  higher 
than  the  bottom  edge  of  the  upper  air  grills  at  the  bulkheads, 
and  in  any  event  no  closer  than  18  inches  from  the  ceiling  of 
the  car* 


When  reference  is  made  to  various  item  numbers,  this  in 
all  oases  refers  to  the  National  Perishable  Protective  Tariff* 
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BILL  OF  lADING  INSTRUCTI  OKg 

In  all  instances ,  the  Billing  Offices  must  shcfw  cleirly 
on  the  bill  of  lading  whether  the  initial  icing  and  the  precool- 
ing  gre  done  by  the  shipper  or  the  carrier. 


RUIE  406  of  the  National  Perishable  Protective  Tariff 


REICIHG  SHIPMENTS  AT  HOID  POINTS 
AND  DESTINi^TION 


'  (a)  "When  shipment,  except  when  billed  -  "Do  not  reioe," 

is  held  at  any  intermediate  point  between  point  of  origin  and 
final  destination  on  order  of,  or  awaiting  reoonsigning  or 
oti»r  instructions  from  shipper,  owner,  or  consignee,  or  after 
amrival  in  the  teminal  train  yard  serving  the  destination  and 
up  to  the  time  it  is  in  process  of  unloading  on  team  track  or 
until  placed  on  private  track  (see  item  1116),  carrier  will  ex- 
amine bunkers  or  taiiks  daily  and  unless  written  instructions 
from  shipper,  owner,  or  consignee  are  received  to  the  contrary 
when  oar  requires  additional  ice  or  ice  and  salt  during  such 
period,  it  will  be  reiced.    (For  cars  billed  to  stop-off  for 
partial  unloading,  see  paragraph  N» )    (See  Rule  105» )  Before 
reicing  car  at  destination,  carrier  will  make  reasonable  effort 
to  secure  from  consignee  instructions  as  to  whether  or  not  re- 
icing  is  desired.    The  charge  for  ice  or  ice  and  salt  supplied 
will  be  in  accordance  with  charges  in  this  Section*    Cars  billed 
"Do  not  ireice,"  will  not  be  reioed  unless  shipper,  owner,  or  oon- 
si^ee  so  instructs* 


(B)  Carriers  will  not  reice  shipments  at  stations  to 

which  billed  to  stop-off  for  partial  unloading,  except  "triTien  stop- 
off  points  are  also  icing  stations,  and  then  only  when  reicing  is 
instructed  by  shipper,  owner,  or  consignee.    When  waybills  car- 
ry instructions  to  rsice  at  stop-off  points  (which  are  icing 
stations),  one  reicing  only  will  be  furoished  at  such  a  point 
unless  specific  instructions  are  received  by  the  carrier  to  the 
contrary. 


On  all  shipaents  of  commodities  moving  under  Section  4  regulations, 
the  notation  for  Rule  406  should  be  applied  on  the  bill  of  lading* 


Service  -  Rule  201  Standard  Refrigeration  -  Reioe  at  all  regular 
icing  stations. 

Territory-Applies  from  all  points  in  the  U«  S* 

Commodity-'Fre sh  fruits,  berries, vegetables,  melons,  and  preserved 

firuits  (see  Item  1136)«    In  addition.  Standard  Refrigera- 
tion Service  is  applicable  on  the  following  commodities 
from  the  States  shown  below: 

Arizona  )  All  other  perishable  freight  except  beer,  cereal 
California  )  -  beverages,  dairy  products  (see  Item  1138),  fresh 
ITevada         )       meats,  and  packing  house  products  (see  Item  1135 )• 

Idaho  )  -  All  other  perishable  freight,  except  beer,  cereal 

Oregon         )     beverages,  diary  products  (see  Item  1138),  fresh 
Washington  )     meats,  packing  house  products  (see  Item  1135),  and 

fish,  including  oleuns,  crabs,  lobstez>s,  oysters, 

and  shrimps* 

Florida  "B"  -    Flowers,  ferns,  palms,  fern  and  palm  leaves, 

—      nursery  stock,  and  florist  stock.     (See  Item  1140*) 

Texas  groups-    "A,**  "B,"  "C,"  "D,"  and  "F,**  -  Nursery  stock 

and  florist  stock  (see  Item  1140)* 


Bill  of  Lading  notation  -  "Standard  Refrigeration  Service**  For 

sedting  instructions,  see  Rules  202  and 
203. 
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Service  -  Rules  202  and  203  -  Furnishing  of  Salt. 

Territory  -  Applies  from  points  covered  by  Rules  201,  239,  247, 
249,  251,  254,  and  258, 

Commodity  -  As  provided  in  the  rules  listed  above* 

Bill  of  Lading  notations  - 

Salt  Service  -with  Standard  Refrigeration  Service  Rule  201 

!•    "  %  salt  supplied  with  initial  icing*    tio  further 

saTBTng." 

2«    "       %  salt  supplied  with  initial  icing.    Supply  % 
salt  at  all  regilar  icing  stations*** 

3*    *  %  salt  supplied  with  initial  icing*    Supply  same 

percentages  salt  at  (specify  regular  icing 

station)*    Ho  farther  salting*" 

4*    •Supply        %  salt  at  (insert  first  icing 

station)  on  basis  bunker  capacity  of  car  and  at 
all  reicing  stations  thereafter        %  salt  on  basis 
amount  ice  supplied*" 

5*    "No  salt  supplied  with  initial  icing*    Supply  % 

salt  at  (specify  regular  icing  station! 

on  basis  of  bunker  capacity  of  car*    No  further 
icing*" 

6*    "Bb  salt  supplied  with  initial  icing*    Supply  % 

salt  at  ^(specify  regular  icing  station) 

on  basis"Tunker  capacity  or  car  and  at  ^  

(specify  regalar  icing  station)  on  basis  amount  ice 
supplied*    Ho  ftirther  icing." 


(See  7*    "100  po\mds  salt  supplied  with  initial  icing*  Supply 

Hote   pounds  (specify  75  pounds  or  less)  of  salt  at 

1*)  each  regalar  icing  station  in  transit*" 

(See  8*    "Ho  salt  supplied  with  initial  icing*    Supply  100 

Hote  po\mds  salt  at  ^(specify  regular  icing 

1*)  station)  and  poxmds  (specify  76  pounds  or 

less)  of  salt  at  each  regalar  icing  station  in 

transit*" 

(See  9*    "Supply        potmds  of  salt  at  origin  and  pounds 

Bote  at  all  regular  icing  stations*"    In  addition  to  this 

1*)  instruction  one  of  the  instructions  provided  in 

paragraphs  1  to  6j|  inclusive^  may  be  given*  " 

(See  10*    "Supply        potmds  of  salt  at  (specify 

Bote  origin  an4^oc  one  or  more  regular  icing  stations 

1.)  and  quanti-ty  of  salt  to  be  used  at  each*") 


In  addition  to  this  instruction  one  of  the 
instructions  provided  in  paragraphs  1  to  6  * 
inclusive, may  be  given* 

(See  11,  "Standard  Refrigeration  Service,  reice  with  coarse 

Note  (or  crushed)  ice     %  salt. 

3.)   

Note  1.      Not  applicable  on  shipments  of  apricots,  cherries,  and 
plums  originating  in  Idaho,  Oregon,  and  Washington. 

Note  2,      Applies  only  on  shipments  of  apricots,  cherries,  and 
plums,  originating  in  Idaho,  Oregon,  and  Washington, 

Note  3,      Applies  only  on  shipaents  of  preserved  fruits,  etc, 
(See  Item  1136) 

Salt  Service  with  Rules  239  or  254  Service 


1,  "  %  salt  supplied  with  initied  icing.    No  fiurther 

salting. 

2,  "  %  salt  supplied  with  initial  icing.    Supply  % 

salt  with  replenishing.    No  further  salting, 

3o  "  %  salt  supplied  with  initial  icing.    Supply  % 

salt  at  (specify  the  one  reicing  in 

transit  station)* 

4.  «       %  salt  supplied  with  initial  icing.    Supply  % 

ij    salt  at   and  at  (specify  the 

two  reicing  in  transit  stations) • 

5.  **       %  salt  supplied  with  initial  icing.    Supply  % 

salt  with  replenishing  and  at  (specify  the 

one  reicing  in  transit  station) . 

6.  •*  %  salt  supplied  with  initial  icing.    Supply  % 

\J   salt  with  replenishing  and  at  and  at 

(specify  the  two  reicing  in  transit  stations) . 


7,  "No  salt  supplied  with  initial  icing.    Supply  ^alt 

with  replenishing  on  basis  bunker  capacity  of  oar.  No 
further  salting, 

8,  "No  salt  supplied  with  initial  icing.    Supply  ^alt 

with  replenishing  on  basis  bunker  capacity  of  car  and 
at  (specify  the  one  reicing  in  transit 

station)  on  basis  amount  ice  supplied. 

9,  "No  salt  supplied  with  initial  icing,    Supply_^  ^alt 

\J   with  replenishing  on  basis  bunker  capacity  of  car  and 

at  and  at  (specify  the  two  reicing 

in  transit  stations)  on  basis  amoxmt  ice  supplied." 

l/Applies  only  in  connection    with  Rules  239  and  254  services 
with  two  reicings  in  transit. 


10.    "No  Salt  supplied  with  initial  icing.    Supply  % 

salt  at   (specify  the  one  reicing  in 

transit  station)  on  basis  of  bunker  capacity  of  oar." 

ll«^"No  salt  supplied  with  initial  icing.    Supply  % 
salt  at  (specify  the  first  reioing  In 

transit  station}  on  basis  bunker  capacity  of  oar  and 

at  (specify  second  reicing  in  transit 

station)  on  basis  of  amount  ice  supplied." 

Salt  Service  with  Rules  247»  249^  251^  258  Service 

1.  *        %  salt  supplied  with  initial  icing.    Ko  farther 
salting." 

2.  *        %  salt  supplied  with  initial  icing.    Supply  % 
salt  at  (specify  the  one  reioing  in  transit 
stati  on) 

3.  "Ho  salt  supplied  with  initial  icing.    Supply         %  salt 

at  ^(specify  the  one  reicing  in  transl't  station) 

on  "basis  tjizoE'er  capacity  of  oar." 

4.  y/!5"        %  salt  supplied  with  initial  icing*    Supply  % 

salt  at  ^^^^^^  and  at  ^  (specify  the  two 

reicing  in  iranisTE"  stations  )«^ 

5*/z*So  salt  supplied  with  initial  icing.    Supply  ^ 

salt  at  ^  (specify  the  first  reicing  in  transit 

station)  on  basis  bunker  capacity  of  car  and  at  

(specify  second  reicing  in  transit  station)  on  basis 
of  amount  ice  supplied." 


/2  -  Applies  only  in  connection  with  Rules  239  or  254  services 
with  two  reicings  in  transit. 


/S  -  Applies  only  in  connection  with  Rules  247  or  249  services 
with  two  reicings  in  transit* 
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Service  -  Rule  233  -  Tomatoes  Via  Nogales,  Aris.,  originating 
in  the  Republic  of  Mexico,  reiced  once  in  transit* 


Tfeder  this  rule  carload  shipments  of  tonatoes,  originating  in 
the  Republic  of  Mexico,  Moving  via  Hogales,  Ariz.,  will,  on 
instructions,  be  handled  as  follows: 

1»    Cars  arriving  at  Tuoson,  Ariz.,  with  or  without  ice  in 
bunkers,  will  be  iced  to  capacity  by  carrier  at  Tuoson, 
or 

2*    Cars  arriving  at  Tucson,  Ariz*«  with  ice  in  bunkers,  will 
be  forwarded  from  Tucson,  without  being  iced. 

and  will  be  reiced  once  in  transit  at  ajiy  regular  icing  station 
between  Tucson  and  destination. 


Territory  -    From  Nogales,  Aris. 


Comnodity  -  Tomatoes 

Bill  of  Lading  Notation  -    "Under  ice  from  Tuoson,  Ariz*,  reice 

only  once  in  transit  at  

(specify  regular  icing  station}. 
Rule  233." 
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Servloe  -   Rul«  237  •  Initial  Icing  by  Carrier  or  Shipper  - 
Standard  Ventilation. 

ORIGIH  COIMCDITY 

Alabama  Cuoundbers*  potatoes  (other  than  sweet)* 

Arkansas  Potatoes  (other  than  sweet)*    (See  except! oxu  ) 

Florida  Cuousibers*  potatoes  (other  than  sweet)* 

Florida  "B"       Pineapples,  tomatoes. 

Georgia  Cucumbers ,  potatoes  (otiier  than  sweet )«  tomatoes* 

Louisiana  Potatoes  (other  than  sweet)*    (See  exception*) 

Maiylemd  **A"  Potatoes  (other  than  sweet),  tomatoes. 
Uorth  Carolina  Potatoes  (other  -ttian  sweet),  tomatoes. 
Oklahoma  Potatoes  (otiier  than  sweet).    (See  exception.) 

South  Carolina  Tomatoes. 
Tennessee  ^A**  Tomatoes. 

Virginia  Potatoes  (other  than  sweet),  tomatoes. 


Exception:    Not  applicable  when  originating  at  stations 
on  the  following  carriers; 

Atchison,  Topeka  h  Santa  Fe  Ry.  Co. 
Gulf,  Colorado  &  Santa  Fe  Ry.  Co* 
Panhandle  lb  Santa  Fe  Ry*  Co. 
St.  Louis,  Southwestern  R.R.  Co* 
Texas  &  New  Orleans  R.R.  Co. 


Bill  of  lading  Notation  «    "Initially  iced  by  (shipper  or  carrier) 

with  pounds.    Do  not  ice  in 

transit.  Rule  237*  Standard  Ventila- 
tion." 
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Service    -    Rule  239  -  Reiced  and  Replenished  by  Carrier  - 
Do  Hot  Reice* 

Territory-    Prom  Arizona  and  California 

Conmodity-    Citrua  Fruits 

Bill  of  lading  Notation    -    "Preioed  by  carrier)  replenish; 

do  not  reice  beyond;  Rule  239» 


For  salting  instructions  see  Rules  202  -  203. 
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Service    -    Rule  239  -  Preiced  and  Replenished  by  Carrier 

Reice  once  in  Transit, 

Territory-    From  Arizona  and  California 

Commodity-    Citirus  Fruits 

Bill  of  Lading  Notation    -    '*Preiced  by  carrier;  replenish} 

reice  only  once  in  transit  at 
 (specify  regu- 
lar Icing  station);  do  not  re- 
ice beyond. 
Rule  239. 


For  salting  instructions  see  Rules  202  -  203. 
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Servloe    -    Rule  239  -  Proiced  and  Replenished  by  Carrier  - 

Reiee  twice  in  Transit* 

Territory"    Prom  Aritona  and  California 

Coranodity-    Citrus  Fruits 

Bill  of  Lading  Notation    -    "Pre iced  by  carrier;  replenish; 

reice  in  transit  at  

and  at  (specify 

regular  icing  stations);  do 
not  reice  beyond.    Rule  239 •** 

For  salting  instructions  see  Rules  202  ->  203 • 
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Service  -  Rule  240  -  Initial  Icing  Only  -  By  Carrier  or  Shipper. 

Territory  -  Applies  from  all  points  in  the  U.  S« 

Commodity  -  Fresh  fruits,  berries,  vegetables,  melons,  and  pre- 
sei-ved  fruits  (see  Item  1136),    In  addition  this 
service  applies  on  the  following  commodities  from 
the  States  shown  below: 

Arizona         )     All  other  perishable  freight  except  beer, 
California    )      cereal  beverages,  dairy  products  (see  Item 
Nevada  )      1138),  fresh  meats,  and  packing  hovise  prod- 

ucts.    (See  Item  1135 )• 

Idaho  )     All  other  perishable  freight  except  beer, 

Oregon  )      cereal  beverages,  dairy  products  (see 

Washington    )      Item  1138),  fresh  meats,  packing  house 
products  (see  Item  1135),  and  fish,  in- 
cluding clams,  crabs,  lobsters,  oysters, 
and  shrimps, 

Florida  "B"  -     Flowers,  ferns  and  palms,  fern  and  palm 
leaves,  nursery  stock,  and  florist  stock 
(see  Item  1140). 

Texas  Groups  A,  B,  C,  D,  E,  and  F  -  Nursery  stock  and 
florist  stock  (see  Item  1140). 


Bill  of  Lading  Notations  - 

!•    "Initially  iced  by  carrier;  do  not  reice*    Rule  240." 

2.  "Initially  iced  by  shipper;  do  not  reioe.    Rule  240." 

3.  "Initially  ice  at  first  regular  icing  station;    do  not 
reice.    Rule  240." 

4.  "Initially  ice  at  (specify  regular  icing 

station);  do  not  reice.    Rule  240." 

5.  "Initially  ice  at  (specify  regular  icing 

station)  with  pounds  ice.    Do  not  reice. 

Rule  240." 
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Service  -    Rule  242  -  Top  or  Body  Icing  by  Shipper  - 
Western  Territory. 

Under  this  rule  shipper  is  permitted  to  place  -tiie 
following  amounts  of  ice  in  body  of  oar  (not  includ- 
ing ice  in  packages  with  the  fz*eight)  at  a  gradtoated 
scale  of  charges* 

1«      10,000  lbs.  or  less. 

2.      Over  10,000  lbs.,  but  not  exceeding  15,000  lbs. 

S.      Over  15,000  lbs*,  but  not  exceeding  20,000  lbs* 

Ice  in  excess  of  20,000  lbs*  will  be  transported 
and  charged  for  on  basis  of  the  freight  rate 
applicable  on  the  lowest  rated  conmodity  contained 
in  car* 

Territory-  Applies  from  all  States  west  of  the  Mississippi  River, 
including  Louisiana  (west  of  the  Mississippi)^  also 
Illinois,  Wis  cons  iz^  and  Minnesota* 

Commodity-  Vegetabl«B  in  straight  carloads  or  when  mixed  with 
other  perishable  freight* 

Bill  of  Lading  Rotation  -    "Top  iced  by  shipper  at  origin  with 

 pounds*" 


i 
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Seirrlce    -    Rule  243  -  Top  or  Body  Icing  by  Shipper  -  Eastern 
and  Southern  Territories* 


Territory-    Applies  from  all  States  east  of  the  Mississippi 

River,  including  Louisiana  (cast  of  the  Mississippi)^ 
except  Illinois,  Minnesota, and  Wisconsin* 


CoMnodity-    Vegetables,  including  vegetables  pickled  in  brine. 


Bill  of  Lading  ITotation    -    '*Top  iced  by  shipper  at  origin 

•with  pounds  •** 
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Service    -    Rule  245  -  Preoooled  by  Carrier  Only  -  No  icing. 
Territory"    From  California  Group  "A" 
Coimnodity-    Citrus  Fruits 

Bill  of  Lading  Notation  •*    '*Precooled  by  carrier;  do  not  ice. 
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Service    -    Rule  245  -    Precooling  and  Preicing  By  Shipper  - 
Do  not  Re ice. 

Territory-    From  Arizona  and  California 

Conmodity-    Citrus  Fruits 

Bill  of  lading  Uotation  -    "Precooled  and  preiced  "by  shipper; 

do  not  re  ice.* 
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Serrice    -   Rula  245  -  Precooled  and  Preioed  by  Shipper  - 
Reice  Once  in  Transit. 

Territory"    From  Arizona  and  California 

Commodity-    Citrue  Fruits 

Bill  of  Lading  notation  -  "Precooled  and  preiced  by  shipper, 

reioe  only  once  in  transit  at  

(specify  regular  icing  station). 
Rule  245* 


I- 
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Service    -    Rule  245  Precooled  and  Initially  Iced  by  Carrier 
Do  Hot  Reice. 

Territory-    Prom  California  Group  "A" 

Coraaodity-    Citrus  Fruits 

i 

Bill  of  lading  Notation  -  "Precooled  and  initially  iced  by 
*  carrier  J  do  not  reice." 
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Serviee    -   Rule  245  -  Precooled  and  Initially  loed  by  Carrier  - 
Eeioe  Once  in  Transi-t. 

Territory-    From  California  Group  "A" 

Commodity-    Citrus  Fruits 

Bill  of  Lading  Notation  -    *Precooled  and  aftesrwards  initially 

iced  by  carrier^  reioe  only  onoe  in 

transit  at   (specify  regular 

icing  station;*    Rule  245. • 
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Service    -    Rule  245  -  Precooled  and  Initially  Iced  by  Carrier  - 
Re  ice  Twice  in  Transit. 

Territory-    Prom  California  Group  "A" 

Coiniio<M.ty-    Citrus  Fruits 

Bill  of  Lading  Notation  -    '*Precooled  and  afterwards  initially 

iced  by  carrier,  reioe  in  transit  at 

 and  at  (specify  regu- 

lar  icing  stations).    Sule  245." 
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Service    -     Rule  246  -  Preioed,  Precooled,and  Replenished  By 
Carrier  -  Do  Not  Reice. 

Territoi-j"     From  California  Group  "A* 

Coramodity-     Citms  Fruits 

Bill  of  lading  Notation  -    "Preice,  preoool^and  replenish  by 

carrier;  do  not  reice  beyond* 
Rule  245 •* 
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Service  - 

Territory- 

Coirmodity- 


Rule  245  -  Preiced,  Precooled,  and  Replenished  By 
Carrier  -  Reice  Once  in  Transit. 

From  California  Group  "A" 

Citrus  Fruits 

.ng  Notation  -    "Preioe,  precoo],  and  replenish  by 
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Serrlee    -    Rule  245  -  Prelood,  Preoooled,  and  Replenished  by 
Carrier  -  Reioe  Twice  in  Transit. 


Territory"    From  California  Group  '*A" 
Canmodity-    Citrus  Fruits 

Bill  of  Lading  Notation  -  "Preioe,  preoool,  and  replenish  by 

carrier,  reice  in  transit  at   

and  at  (•peoify  regular  icing 

stationsTI    Rule  245*** 
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Service    -    Rule  246  -  Cooling  in  Car  by  Shipper. 

Under  this  rule  shipper  is  pemitted  to  cool  the 
load  in  a  preiced  car  at  loading  point  or  at  first 
regular  icing  station  in  transit  by  means  of  mechani- 
cally operated  fans  or  other  device.    This  service 
applies  in  conjunction  with  Standard  Refrigerator 
Service  or  Rules  233,  239,  240,  247,  249,  251,  254, 
and  258« 

Territory-    Cooling  at  loading  point  is  permitted  in  the  States  of, 

Alabama,  Arizona,  Arkansas,  California,  Colorado, 
Delaware,  Florida,  Georgia,  Idaho,  Illinois,  Indiana, 
Iowa,  KiBJisas,  Kentucky,  Louisiana,  Maryland,  Michigan, 
Minnesota,  Mississippi,  Missouri,  Montana,  Nebraska, 
TIevada,  New  Jersey,  New  Mexico,  New  York,  North  Caro- 
lina, Ohio,  dclahoma,  Oregon,  Pennsylvania,  South  Caro- 
lina, South  Dakota,  Tennessee,  Texas,  Utah,  Virginia, 
Washington,  West  Virginia,  and  Wyoming. 

Cooling  at  first  regular  icing  stations  in  transit  is 
permitted  on  shipments  originating  at  stations  other 
thaji  regular  icing  stations  in, 

Arizona,  Arkansas,  Califomla,  Colorado,  Idaho,  Illinois, 
Missouri,  Nevada,  Oregon,  Texas,  Utah,  or  Washington* 

Commodity-    Fruits,  berries,  vegetables,  and  melons. 

Bill  of  Lading  Notations  - 

1.    "Cooled  by  shipper  at  loading  station." 


2.  "Bunkers  of  car  reiced  to  capacity  by  shipper  at 

loading  station  after  cooling  is  completed  with 

 (specify  pounds  of  ice), 

 (specify  amount  of  salt), 

 (insert  date), 

 ^(insert  hour). 

3.  "Cooled  by  shipper  at  loading  station,  dry  car, 

bunkers  not  used." 

4.  "Iced  car  furnished  eaid  cooled  by  shipper  at  loading 

station,  ice  and  bunkers  not  used  by  cooling  device." 
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Service    -    Rule  247    -    Initially  Iced  by  Carrier  - 
Reice  Once  in  Transit* 


Origin 


Commodity 


Arizona 

Ar'.cansas 

California 

Colorado 

Idaho 

Illinois  "A" 

Illinois  "B" 

Illinois  "C" 

Indiana  "B*^ 

Iowa 

Kansas 

Louisiana 

llichigan  "B" 

Minnesota 

lUssouri 

Montana 

Ilebraska 

Nevada 

New  Jersejf  "B" 
New  Mexico 
New  York  "a" 
New  York  "B" 
New  York  "C" 
North  Dakota 
Oklahoma 
Oregon 
South  Dakota 
Texas  "A-B-C-D^ 

Texas  "G-H-I" 
Utah 

Washington 

Wisconsin 

Wyoiaing 


All  perishable  freight.  (1)  (3). 
Fruits,  berries,  vegetables, smd  melons. 
All  perishable  freight  (1). 
Fruits,  berries,  vegetables,  and  melons. 
All  perishable  freight  (2). 
Cucumbers  (4)i 
Fi^its  and  vegetables. 
Fruits,  berries,  vegetables,  and  melons. 
Fruits  and  vegetables. 
Fruits,  berries,  vegetables,  and  melons. 
Fruits,  berries,  vegetables, and  melons. 
Fruits,  berries,  vegetables,  and  melons. 
Fruits  and  vegetables. 
Fruits,* berries,  vegetables,  and  melons. 
Fruits,  berries,  vegetables,  and  melons. 
Fruits,  berries,  vegetables,  and  melons. 
Fruits,  berries,  vegetables,  and  melons. 
All  perishable  freight  (1). 
Fruits  and  vegetables. 
Fruits,  berries,  vegetables, and  melons. 
Vegetables. 
Vegetables. 
Fruits  and  vegetables. 
Fruits,  berries,  vegetables, and  melons. 
Fruits,  berries,  vegetables, and  melons* 
All  perishable  freight  (2). 
Fruits,  berries,  vegetables,  and  melons. 
■E-F"  Fruits,  berries,  vegetables,  melons^ 
nursery  stock,  florist  stock. 
Fruits,  berries,  vegetables,  and  melons. 
Fruits,  berries,  vegetables,  and  melons. 
All  perishable  freight  (2). 
Vegetables. 

Fruits,  berries,  vegetables,  and  melons. 


(1)  Except  beer,  cereal  beverages,  citrus  fruits,  tropical 
fruits,  dairy  products  (See  Item  1138),  fresh  meat,  and 
packine  house  products  (See  Item  1135 )• 


(2)  Except  beer,  cereal  beverages,  citrus  fruits,  tropical 
fruits,  dairy  products  (See  Item  1138),  fresh  meat  and 
packing  house  products  (See  Item  1135),  and  fish,  including 
clams,  crabs,  lobsters,  oysters,  and  shrin5)s. 

(3)  On  tomatoes  originating  in  the  Republic  of  Mexico,  moving 
under  ice  from  Tuscon,  Arizona*    See  Rule  233« 

(4)  Applies  only  on  cucumbers  in  carloads,  when  moving  with 
vents  open  from  origin  to  destination. 


Cont'd 
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Bill  of  Lading  NotatlonB  - 

1«    "^Initially  ioed  by  carrier,  re  ice  only  once  in 

transit  at   (specify  regular  icing 

stations).    See  Rule 

2.  "Initially  ice  at  first  regular  icing  station, 

reice  only  once  in  transit  at   (specify 

regular  icing  stations).    Ral«  247*'* 

3.  "Initially  ice  at  ,  reice  only  once  in 

transit  at   (specTTy  regular  icing 

stations).    Rule  247." 


For  salting  instructions,  see  Rules  202  »  203* 
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Service    -    Rule  247    -    Initially  Iced  by  Shipper  -  Reice  once 
in  Transit. 

Territory-    From  Arizona  and  California 

CoiOBiodity-    Deciduous  fnaits 

Bill  of  Lading:  Notation  -    "Initially  iced  by  shipper,  reice 

only  once  in  transit  at 
(specify  regular  icing  station). 
Rule  247." 

For  salting  instructions  see  Rules  202-203. 


Serrlee    -   Rule  247  -  Initially  loed  by  Carrier  - 
Reioe  Twice  in  Transit. 


Origin 

Cosmodity 

Arizona 

Uelons. 

California 

Deoiduotis  fruits 

Idaho 

Deciduous  fnaits. 

Oregon 

Deciduous  fruits. 

UTashington 

Deciduous  fruits. 

Bill  of  lading  notations  - 

X*    "Initially  ioed  by  oaznrier,  reioe  in  transit  at 

and  at  (specify  regular  icing 

stations}*    Rule  247," 

2*    "Initially  ice  at  first  regular  icing  station, 

reice  in  transit  at  and  at  

(specify  regular  icing  statims).    Rule  247," 

3.    "Initially  ice  at  reice  in  transit  at 

(specify  regular  icing  stations).    Rule  247." 

For  salting  instructions,  see  Rules  202  «  208. 
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Servlee  -  Rule  248  -  Retpp  loing  in  Transit  by  Carrier. 

On  vhipments  of  Tegetables  iriiioh  fa&ve  been  top  ioed 
in  body  of  oar  by  shipper*  under  Rules  242  or  243* 
carriers,  upon  instruotions,  will  perform  x^top  ioing 
serriee* 


Territory  -  Serrioe  vill  be  x>erforsied  at  stations  listed  in 
Rule  248  of  the  Fexlshable  ^teotive  Tariff* 


CoBBaodi^  -  Vegetables  (see  Rules  242  and  243)* 

Bill  of  Lading  Hotations  - 

1*    *Top  ioed  by  shipper  at  origin  with  ^^^^  pounds 
(specify  aiQount)*    Retop  ioe  at  (speeify 
ioing  statitm)  with  pounds  (specify  «B0unt)»* 

2.    "Top  iced  by  shipper  at  origin  with  pounds 
(specify  amount)*    Retop  ice  at  (speeify 
icing  station)  to  prodnee  amount  supplied  at 
point  of  origin** 
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Servioe    -   Rule  249  -  Initially  loed  "by  Carrier  - 
Reibe  Onoe  in  Transit > 


Territory-    Prom  Arizona  and  California 
Coomodity-'    Citrus  fruits 

Bill  of  Lading  Notations  - 

1*    "Initially  iced  by  carrier,  reioe  only  once 

in  transit  at   (specify  regular  icing 

stati on ) •    Rule  249." 

2.    "Initially  ice  at  first  regular  icing  station, . 

reioe  <aily  once  in  transit  at  (specify 

regular  icing  atation).    Rule  249, " 

3»    "Initially  ice  at  reice  only  once  in 

transit  at  (specC^  regular  icing 

stations)*    Rule  249*'* 


For  salting  instructions,  see  Rules  202  -  203, 
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Service    -   Rule  24d  -  Initially  ioed  by  8hipp«r  - 
Relce  Oiooe  in  Vrantit* 

Territory    Frem  Arisona  And  California 

Canmodlty«*   Citrus  fruits 

Bill  of  Lading  Kotatlons  - 

* Initially  iced  by  shipper^  reioe  only 
once  In  transit  at  (specify 
regular  icing  station) •    Rule  249 • 

For  salting  instructions,  see  Rules 
202-203* 
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Soiree    -    Rule  249    -    Initially  Iced  by  Carrier 
Reice  Twice  in  Transit, 

Territory-    From  Ariiom  and  California 

Conmodtty-    Citrus  fruits 

Bill  of  Lading  Notations  - 

1,  "Initially  iced  by  carrier,  reice  in  transit 

at  and  at  (speci- 

fy  regular  icing  stat i onsT^I    Rule  249  • " 

2,  "Initially  ice  at  first  regular  icing  station, 

reioe  in  transit  at  and  at^  

(specify  regular  icing  stations).    Rule  249," 

3»    "Initially  ice  at^  reice  in  transit 

at   and  at   (specify 

regular  icing  stations).    Rule  249." 

For  salting  instructions,  see  Rules  202-203, 
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Service    -    Rule  251  -  Initially  Iced  by  Carrier  -  Reioe 
Once  in  Transit. 

Territory-    From  Florida  Group  "B** 

Commodity-    Citrus  fruits,  vegetables,  and  frozen  berries 

Bl'll  of  Lading  Notations  - 

1,    "Shipment  not  precooled,  initially  iced  by 
carrier,  reioe  only  once  in  transit  at 

(specify  regular  icing 
station) .    Rule  251." 
(Not  applicable  on  frozen  berries) 

.2.     "Precooled  shipinent  initially  iced  by 
carrier,  relce  only  once  in  transit 

at   (specify  regular 

icing  station).    Sule  251." 

For  salting  instructions,  see  Rules  202-203. 
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Semrioe  -  Rule  254  -  Preioad  and  Replenished  by  Carrier  - 
Do  Kot  Reice. 

Origin  Conmodlty 

Arisona  Vegetables  and  melons. 

Arkansas  Deciduous  fruits  and  berries. 

California  "A"    Deciduous  fruits,  berries,  vegetables,  «uad  melons* 
California  "B"  and  "C"    Deciduous  fruits,  vegetables,  and  melons. 
Colorado  Deciduous  fruits,  berries,  and  melons. 

Idaho  Deciduous  fruits,  berries,  vegetables,  and  melons. 

Missouri  ''C"       Deciduous  fruits  and  berries. 
Nevada  Melons. 
Uevr  Mexico  "a"  and  '*B**  Melons. 
Oklahoma  Deciduous  fruits  and  berries. 

Oregon  Deciduous  fruits,  berries,  vegetables,  and  melons* 

Texas  "A,"  "B,"  "B?  and  "P,"    Deciduous  fruits. 
Texas  "H,"  "I,"  Melons. 

Utah  Deciduous  fruits,  berries,  and  melons. 

Washington  Deciduous  fruits,  berries,  vegetables,  and  melons. 

Bill  of  Lading  Notations  - 

"Preioed  by  carrier,  replenish,  do  not  reice  beyond* 
Rule  254." 


For  salting  instructions,  see  Rules  202  -  203. 
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Service    -    Rule  254    •    Preioed  and  Replenished  by  Canrier  - 
Re ice  once  in  Transit 

Origin  Commodity 

Arizona  Vegetables  and  nelons. 

Ax^cansas  Deciduous  fruits  and  berries. 

California  "A*    Deciduous  fruits,  berries »  vegetables*  and  melons* 

California  **6**  and  "C**    Deciduous  fruits,  Tegetables,  and  nelons. 

Colorado  Deciduous  fruits,  berries,  and  nelona. 

Idaho  Deciduous  fruits,  berries,  Tsgetables,  and  melons. 

Missouri  "C"       Deciduous  fruits  emd  berries. 

Nerada  Melons. 

Hew  Mexico  Melons. 

Qclahoma  Deciduous  fruits  and  berries. 

Oregon  Deciduous  fruits,  beriries,  vegetabltss,  and  molons* 

Texas  '•A,"  "B,"  and  "F,"    Deciduous  fruits. 

Texas  "H,"  and  "I,"  Melons. 

Utah  Deciduous  fruits,  berries,  and  melons. 

TTashington  Deciduous  fruits,  berries,  and  vegetables. 

Bill  of  lading  Notations  - 

"Preioed  by  carrier,  replenish,  reice  only  once  in 

transit  at  ^(specify  regular  icing  station); 

do  not  reioe  beyond.    Rule  254. " 

For  salting  instructions,  see  Rules  202  •  203. 
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Sorvico    -    Rule  254    -  Preiced  and  Replenished  by  Carrier  - 
Reice  Twice  in  Transit. 

Origin  Cornmodity 

Arizona  Melons. 

California  Deciduous  fruits  and  melonst 

Idaho  Deciduous  fruit Sf 

Oregon  Deciduous  fruits. 

Washington  Deciduous  fruits. 

Bill  of  lading  Notation  - 

"Preiced  by  carrier;  replenish;  reice  in 

transit  at  and  at   (specify 

regular  icing  stations);  do  not  reice 
beyond.    Rule  254." 


For  salting  instj-uctions^  see  Rules  202-203. 
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Seiryioe    -    Rule  255    -    Half-Steige  Refrigeration  Service, 

When  available,  carriers  will  furnish  cars  with 
ice  grates  adjusted  for  half-stage  icing.  This 
service  is  applicable  in  conjunction  with  the 
refrigeration  services  provided  in  Section  2 
of  the  Tariff  and  applies  only  from  origin. 


Territory-    From  all  points  from  which  Section  2  charges  are 
published*    (See  individual  rules  listed  herein») 


CoPEodity-    Applies  on  all  oomtaodities  subject  to  Section  2 
of  the  tariff*    (See  individual  rules  listed 
herein* ) 


Bill  of  lading  Notation  - 


"ftilf-stage  refrigeration  service. • 
(in  addition^ shipper  must  give  instructions 
governing  full  bunker  icing  for  the  class 
of  seirviee  selected*) 
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Service    -   Rule  257    -    Initially  Iced  by  Carrier  - 
Heioe  Once  in  Transit* 


Territory-    From  Virginia  Group  "B" 

Coianodity-  Vegetables 

Bill  of  lading  Notations  - 

!•    "Preioed  by  carrier,  reice  only  at  first  regular 


ioing  station,  do  not  reice  beyond*    Rule  257. 


n 


2*    "Initially  ioe  at  first  regular  ioing  station 
from  shipping  point j  reice  only  at  first  regular 
icing  station  next  beyond  initial  icing  point, 
do  not  reice  beyond.    Rule  257." 
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Servloe    -    Rule  258    -  Initially  Iced  by  Carrier  -  Reice  Oftoe 
in  Transit* 


Origin 

AlabaoB. 
Delaware 
Florida  "A" 
Georgia 
Kentucky 
Maryland  "A" 
Maryland  "B" 
Idssissippi 
H*  Carolina 
Pennsylvania 
S«  Carolina 
Tennessee  *6** 
Virginia  •A" 
Virginia  "B" 
West  Virginia 


CoHmodity 

Fruits,  berries,  and  vegetables  (See  Hote  1). 
Fx>uits,  berries,  melons,  an^  vegetables. 
Fruits,  berries, and  vegetables. 

Peaches  (see  Sote  2),  cantaloupes,  and  vegetables. 

Berries  and  vegetablefs. 

Fz*uita,  berries,  melons, and  vegetables. 

Apples* 

Fruits,  berries,  melons, and  vegetables. 
Peaches  (See  Note  2),  cantaloupes,  vegetables* 
Apples. 

Fruits  (See  Note  2),  cantaloupes,  and  vegetables. 

Berries  and  vegetables  (See  Kote  1). 

Fruits,  berries,  melons, and  vegetables^ 

Apple  s« 

Apples* 


Hote  1  -  Cucumbers  originating  in  Alabama  and  tomatoes  originating 
in  Tennessee  "A"  may  be  initially  Iced  vith  not  to  exceed 
6iP00  lbs*  ioe^  and  may  be  re  iced  once  in  transit  with  not 
to  exceed  ^pOO  lbs*  ice  at  a  reduced  rate* 

Hote  2  -  Provisions  of  this  rule  apply  only  when  shipments  are  pre- 
cooled  in  car  in  accordance  with  Rule  246* 

Bill  of  Lading  Notations  - 

1*    ^Initially  iced  by  carrier  -  reice  only  once  in 

transit  at  (ipecify  regular  icing  station)* 

Rule  258." 


2*    "Initially  iced  by  carrier  at  first  regular  icing 
station  in  transit,  reice  only  once  in  transit  at 

(specify  regular  icing  station)*    Rule  258** 


3*    "Initially  ice  at  ^reice  only  once  in  transit 

at  (specify  regular  icing  station)*    Rule  258* 


Applies  only  on  peaches  from  Georgia,  North  Carolina,  and 
South  Carolina* 

4*  "Preoooled  shipment,  initially  iced  by  carrier,  reice 
only  once  in  transit  at  (specify  regular  icing 

station)*    Rule  258*" 

5.  "Procooled  shipment,  initially  iced  by  carrier,  reice 
in  transit  only  at  first  icing  station  from  shipping 
point.    Rule  258." 

For  salting  instructions  see  Rules  202-203* 
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Servloe    -    Rule  261    -  Top  or  Body  Icing  Service. 

Uzider  this  nile  a  maxiinmn  of  15^000  Ibt.  ice  (excluding 
ice  in  padcages  with  frei^t)  may  be  placed  in  body  of 
car.    Ice  in  excess  of  15,000  lbs.  will  be  charged  for 
on  basis  of  the  freight  rate  applicable  to  lowest  rated 
oonaodi-ty  in  oar. 


Territory-   Applies  from  Nogales,  Arix.    (including  shipments 
originating  in  the  Republic  of  Mexico )• 


Connodity-    Fish,  shris^),  and/or  turtles,  in  bulk  or  in  packages. 


Bill  of  Lading  ITotationB  • 


!*Top  iced  with 


pounds.    Rule  261.* 


^  4:4:  ' 

SECTION  4  -  COST  OF  ICE  BASIS 
On  commodities  subject  to  the  cost  of  ice  basis,  there  are 
no    stated  charges  frcm  origin  to  destination  as  in  the  case  under 
Section  No.  2.    Shipper  pays  for  ice  and  salt  supplied  by  carrier, 
also  switching  charges  on  basis  of  charges  published  in  Section  4 
of  the  National  Perishable  Tariff, 

TERRITORY 

Applies  from  all  points  from  which  no  Section  2  charges  are 
provided  for  the  commodity  to  be  shipped. 

COMMODITIES 

Commodities  (fresh)  in  straight  or  mixed  carloads. 

Packing  house  products  in  straight  or  mixed  cars. 

For  a  detailed  list  of  packing  house  products,  see  Item  ll35 
of  the  National  Perishable  Protecti-Te  Tariff. 

Butter,  eggs,  cheese,  dressed  poultry^ and  game  in  straight  or 
mixed  carloads,  or  when  shipped  in  mixed  carloads  with  live  poultry 
treuisported  in  a  combination  live  poultry  and  refrigerator  car. 

Buttle rlne  and  oleoBiargarine,  carloads  • 

Fish,  including  clams,  crabs ,  lobsters ,  oysters,  and  shria^j 
in  carloads. 

Ale,  beer^  and  beverages  in  stiraight  or  mixed  carloads. 

Bananas  and  coconuts  in  straight  or  mixed  carloads. 

When  any  of  the  above  conmodities  are  loaded  in  mixed  carloads 
with  other  conunodities  on  which  stated  charges  are  published  under 
Section  2  of  the  National  Perishable  Protective  Tariff,  Section  2 
service  and  charges  apply. 


-  45  - 

BUTTER  OIL,  ALSO  BUTTER  (OTHER  THAN  FOR  PR0CESSII7G  INTO  CARTER  SPREAD) 

Precooling,  Initial  Icing t  and  Transit  Idng  Instructions 

During  the  period  of  April  15  to  October  15,  inclusive 

When  using  basket  type  bxinker  refrigerator  cars  -  precool 
to  a  ten^erature  of  34°  F.  by  shipper  or  carrier.     Initially  ice  to 
capacity  with  coarse  ice  plus  10  percent  salt;  reice  to  capacity 
with  coarse  ice  plus  10  percent  salt  before  forwarding  and  reice 
to  capacity  with  coarse  ice  plus  10  percent  salt  approximately 
every  48  hours. 

Follow  instructions  as  published  in  Rule  406  of  the  National 
Perishable  Protective  Tariff. 

See  billing  instructions  No.  1,  on  page  47,  for  notation  to 
be  made  on  bill  of  lading* 

YThen  brine  tank  cars  are  used  -  pjrecool  to  a  tempeirature  of 
34°  F.  by  shipper  or  carrier.    Initially  ice  to  capacity  with  crushed 
ice  plus  15  percent  salt;    reice  to  capacity  with  crushed  ice  plus 
15  percent  salt  before  forwarding,  reice  to  capacity  approximately 
every  48  hours. 

Follow  instructions  as  published  in  Rule  406  of  the  National 
Perishable  Protective  Tariff. 

See  billing  instructions  No»  2,  on  page  47,  for  notation  to 
be  made  on  bill  of  lading* 

On  shipiaents  of  two  days  or  less  in  transit,  cars  should  be 
initially  iced  to  capacity  with  coarse  or  crushed  ice,  no  salt,  prior 
to  loadingi  for  the  purpose  of  preoooling  the  car.    Reice  to  capacity 
with  coarse  or  crushed  ice,  no  salt,  before  forwardingi  do  not  reice 
unless  delayed. 

Follow  instructions  in  Rule  406  of  the  National  Perishable 
Protective  Tariff. 

See  billing  instructions  No.  3,  on  page  47,  for  notation  to 
be  made  on  bill  of  lading. 

BUTTER 

During  the  period  of  October  16  to  April  14,  inclusive 

On  shipmaits  during  the  late  fall,  winter,  or  early  spring 
months,  precooling  of  the  oars  prior  to  loading  will  not  be  necessary* 
Shipments  in  basket  type  btmkers  should  not  require  salt.  However, 
when  using  brine  tank  refrigerator  cars,  a  small  amotuit  of  salt  is 
necessary. 
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When  using  basket  type  bxmker  cars  -  initially  ice  to 
capacity;  do  not  reice  xmless  delayed. 

Follow  instructions  as  published  in  Rule  406  of  the 
National  Perishable  Protective  Tariff. 

See  billing  instructions  No.  4,  on  page  48,  for  notation 
to  be  made  on  bill  of  lading. 

When  using  brine  tank  refrigerator  cars  -  initially  ice  to 
capacity  with  crushed  ice  plus  5  percent  salt, prior  to  loading. 
P.eice  to  capacity,  plus  5  percent  salt,  approximtely  every  48  hours. 

Follow  instructions  as  published  in  Rule  406  of  the 
National  Perishable  Protective  Tariff. 

See  billing  instructions  No.  5,  on  page  48,  for  notation 
to  be  made  on  bill  of  lading. 


NOTATIONS  TO  BE  lADE  ON  BILLS  OF  LADING  FOR  SHIPMENTS  OF  BUTTER  OIL, 
ALSO  BUTTER  (OTHER  THAN  FOR  HtOCESSING  INTO  CARTER  SPREAD)  


NOTATION  NO.  1 

Preoooled  by  shipper  or  carrier.    Initially  ice  to  capacity 
with  coarse  ice  plus  10  percent  saltj  reice  to  capacity  with  coarse 
ice  plus  10  percent  salt  before  forwarding  if  loading  point  is  an 

icing  station;  reice  to  capacity  plus  10  percent  salt  at   

(specify  icing  station  or  stations). 

Follow  Rule  406  of  the  National  Perishable  Protective 

Tariff. 

NOTATION  NO.  2 

Preceded  by  shipper  or  carrier.  Initially  ice  to  capacity 
with  crushed  ice  plus  15  percent  salt;  rsice  to  capacity  with  crushed 
ice  plus  15  percent  salt  before  forwarding  if  loading  point  is  an 

icing  station;  reice  to  capacity  plus  15  percent  salt  at   

(specifying  icing  station  or  stations)* 

Follow  Rule  406  of  the  National  Perishable  Protective 

Tariff. 

NOTATION  NO.  5 

Precooled  by  shipper  or  carrier  with  coarse  or  crushed  ice, 
no  salt;  reice  to  capacity  with  crushed  or  coarse  ice,  no  salt,befoi» 
foinrejrding  if  loading  point  is  an  icing  station.  Do  not  reice  unless 
delayed. 

Follow  Rule  406  of  the  National  Perishable  Protective 

Tariff. 
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NOTATION  NO.  4 

Initially  ice  to  cai)acity  with  coarse  ice.    Do  not  reice 
unless  delayed. 
NOTATION  NO.  5 

Initially  ice  to  capacity  with  crushed  ice  plus  5  percent 
salt  prior  to  loading;  reice  to  capacity  plus  5  percent  salt  at 
  (specify  icing  station  or  stations). 

Follow  Rule  406  of  the  National  Perishable  Protective 

Tariff. 
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OUTPORT  lUSTRUCTIOHS 
During  period  Deeeniber^  Jantiary,  and  February 

Shipments  held  on  track  pending  dellrery  and  on  li^loh 
disposition  orders  have  not  been  Issued  should  be  relced  If  required, 
with  ooarse  or  chunk  Ice,  and  to  the  extent  as  determined  by  Outpox-t 
Repre  s  entatl ves • 

During  period  March,  Aprtl,  and  May 

Relce^  on  airrlval^  to  have  each  bxuaker  contain  2^000  pounds 
of  coarse  or  chtmk  ice.    Relce  If  required  approxlitately  every  48 
hours  with  sufficient  chuiik  ice  to  have  each  bxinker  contain  SpOO 
pounds • 

During  period  June  to  October  15 

Relce  approximately  every  48  hours  with  sufficient  coarse 
or  chunk  ice  plus  10  percent  salt  to  have  each  bunker  three-quarters 
full. 
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CHEESE 


During  the  period  April  14  to  Octo'ber  15,  Inclusive 

Refrigerator  cars  equipped  with  half-stage  icing  grates 
are  preferable  and  should  be  used  when  available.    Initially  ice 
to  capacity  with  ohurik;  ice  -  no  salt*    Reice  to  capacity  approxi- 
mately every  48  hours* 

See  billing  instructions  No.  1,  on  page  51,  for  notation 
to  be  made  on  bill  of  lading* 

TOien  refrigerator  cars  equipped  with  half-stage  racks  are 
not  available,  such  cars  diould  be  initially  iced  up  to  6,000  lbs. 
with  chunk  ice  and  reiced  up  to  6,000  lbs.  with  chunk  ice  approximately 
every  72  hours. 

See  billing  instructions  No*  2,  on  page  51,  for  notation  to 
be  made  on  bill  of  lading* 

When  transit  period  is  less  than  2  days,  cars  should  be 
initially  iced  up  to  4,000  lbs.    Do  not  reice,  vents  closed,  plugs 
in. 

Follow  instxtictlons  No.  3,  on  page  51,  for  notation  to  be 
made  on  bill  of  lading. 

Follow  Rule  406  as  published  in  the  HationaJ  Perishable 
Protective  Tariff* 


Instructions  covering  winter  shiijments  will  be  added  to 
this  either  by  another  set  of  instructions  or  by  suppleraents. 
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BILL  OF  LADING  NOTATIONS  ON  CHEESE 

NOTATION  NO,  1 

Initially  ice  to  capacity  with  chunk  ice  in  upper  half-stage; 

reice  to  capacity  with  chunk  ice  at   (specify  icing 

station  or  stations). 

Follow  Rule  406  of  the  National  Perishable  Protective  Tariff* 

NOTATION  N0«  2 

Initially  ice  with  6,000  pounds  chunk  ice  and  reice  with 

sufficient  ice  to  contain  6,000  pounds  at   ^(specify 

icing  station  or  stations). 

Follow  Rule  406  of  the  National  Perishable  Protective  Tariff, 

NOTATION  NO.  3 

Initially  ice  with  4,000  pounds  chimk  ice.    Do  not  reice  un- 
less delayed  and  then  use  sufficient  ice  to  contain  4,000  pounds  - 
no  salt. 


-  52  - 


PR0TECTI7E  SERVICE  FOR  SHIBEIJTS  OF  BOTH  TEMPERATE  AND 
  TROPICAL  OIEOIAARGARIHE  

TE^^PERATS  OIEO^tARGARINE 

During  period  April  1  to  May  31,  inclusive 

Dry  refrigerators  -  vents  closed,  plugs  in  to  destination. 

See  instructions  No,  1,  on  page  54,  for  notation  to  be  iik  ie^ 
on  bills  of  lading. 

During  period  J\me  1  to  September  30,  inclusive 

■When  transit  period  is  in  excess  of  5  days  initially  ice 
with  6,000  lbs,  of  chunk  ice,    Reioe  with  6,000  lbs,  of  chunk  ice 
approximately  every  72  hours  (Billing  Office  to  specify  regular  icing 
station  or  stations).    Vents  closed,  plugs  in  to  destination. 

See  instructions  No,  2,  on  page  54,  for  notation  to  be 
made  on  bill  of  lading, 

"When  transit  period  is  2  days  or  less,  shipnents  should  be 
initially  iced  with  4,000  lbs.    Do  not  reice  unless  delayed. 

See  instructions  No,  5,  on  page  54,  for  notation  to  be 
made  on  bill  of  lading. 

During  the  period  October  1  to  March  51,  inclusive 

Dry  refrigerator  cars.    Vents  closed,  plugs  in  to  desti- 
nation,   (During  this  period  -when  there  is  a  shortage  of  refrigerator 
cars,  box  cars  may  be  used,) 

See  instructions  No,  4,  on  page  54,  for  notation  to  be 
made  on  bill  of  lading. 
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TROPICAL  OIEOMARGARHJE 
During  the  period  October  1  to  April  30,  Inclusive 

Dry  refrigerator  cars#    Vents  closed,  plugs  in  to  destina- 
tion.    (During  this  period  when  there  is  a  shortage  of  refrigerator 
cars,  box  cars  may  be  used*) 

See  instructions  No,  5,  on  page  54,  for  notation  to  be  made 
on  bill  of  lading. 

During  the  period  IJay  1  to  September  30,  inclusive 

Dry  refrigerator  cars.    Vents  closed,  plugs  in  to  destina- 
tion* 

See  instructions  No.  6,  on  page  54,  for  notation  to  be 
made  on  bill  of  lading* 
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BILL  OF  LADING  NOTATIONS  ON  SHIPMEIITS  OF  TaiPERATE 
 AW  TROPICAL  OLEOI.^ARGARINE  

NOTATION  NO,  1 

Dry  refrigerator  oars.    Not  under  ice.    Do  not  ice. 
Vents  closed,  plugs  in  to  destination, 
NOTATION  NO.  2 

Initially  ice  by  carrier  with  6,000  lbs.  of  chunk  ice,. 

Reice  up  to  6,000  lbs,  of  chunk  ice  at  (specify  regular 

icing  station  or  stations).  Vents  closed,  plugs  in  to  destination. 
NOTATION  NO,  5 

Initially  ice  by  carrier  with  4,000  lbs.  of  chunk  ice. 
Do  not  reice  unless  delayed. 
NOTATION  NO.  4 

Dry  refrigerator  cars.    Not  under  ice.    Do  not  ice. 
Vents  closed,  plugs  in  to  destination. 
NOTATION  NO.  5 

Dry  refrigerator  oars.    Not  under  ice.    Do  not  ice. 
Vents  closed,  plugs  in  to  destination. 
NOTATION  NO.  6 

Dry  refrigerator  cars.    Not  under  ice.    Do  not  ice. 
Vents  closed,  plugs  in  to  destination. 
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IBSTRUCTIONS  TO  ODTPORT  RBPRESKHTATIVES  FOR  THE  REICING 
 OF  SHIPMEMTS  OF  OLEOMARGARI!<E  

TEBgPERATE  ONLY 

Shipments  arriidng  at  ports  on  which  disposition  ordors 
are  not  innediately  a'vailable  should  be  reiced  on  arri'val  with 
sufficient  ice  to  have  each  banker  contain  2,000  pounds  of 
chunk  ice  etnd  reiced  every  96  hours  thereafter  to  have  each 
bunker  contain  2«000  pounds  of  chunk  ice. 
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SHORTENING 

During  the  period  June  1  to  October  31,  inclusive 

This  product  is  manufactured  so  that  it  will  maintain  its 
plasticity  up  to  90°  F,    It  should  be  loaded  in  refrigerator  cars 
without  ice  vmless  it  is  likely  to  encounter  temperature  of  80*^  F. 
or  inox*e  for  a  period  of  48  hours  or  longer*    If  likely  to  encounter 
temperature  of  80°  F.  or  more,  cars  should  be  initially  iced.  Judg- 
mmt  should  be  used  as  to  the  amount  of  icCj^rhich  will  depend  upon 
leng't^  of  movement*    Chunk  ice,  no  salt,  should  be  used  and  car 
billing  should  call  for  from  4,000  lbs.  to  bunker  capacity,  accord- 
ing to  distance.    Bear  in  mind  we  are  only  trying  to  keep  the  tecqiera- 
ture  of  the  product  at  80*^  F.  or  Iwrer. 

See  instructions  No.  1,  on  page  57,  for  notation  tc  be 
made  on  bill  of  lading* 

During  the  period  November  1  to  May  31,  inclusive 
Dry  refrigerator  cars. 

See  instructions  No*  2,  on  page  57,  for  notation  to  be 
made  on  bill  of  lading* 
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NOTATION  TO  BE  MADE  ON  BILLS  OF  LADING  FOR 
 SHIPMENTS  OF  SHORTENING  

NOTATION  NO.  1 

When  dry  refrigerator  cars  are  used  make  the  following 
notation  on  bills  of  lading t 

Refrigerator  Car. 

Not  under  ice.    Do  not  ioe.    Keep  vents  closed  and  plugs  in 
to  destination. 

When  shipping  under  refrigeration,  make  the  following  nota- 
tion on  bills  of  lading t 

Initially  ice  with  ^(Billing  Office  to  specify  amount 

of  chunk  ice).    Do  not  reice  vmless  delayed,  then  use  chunk  ice,  no 
salt* 

NOTATION  NO.  2 

When  using  dry  refrigerator  (sars  make  the  following  notation 
on  bills  of  lading t 

Refrigerator  Car. 

Not  \mder  ice.    Do  not  iee»    Keep  vents  closed,  plugs  in  to 
destination. 


1 
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INSTRUCTIONS  TO  OUTPORT  REPRESENTATIVES  TOR  THE  REICING 
 OF  SHIPMENTS  (F  SHORTENING  

Shipments  arriving  at  ports  on  iriiich  disposition 
orders  are  not  linediately  a-vailable  should  be  reieed 
on  arrival  when  temperature  is  higher  than  80°  F.  with 
sufficient  ice  to  have  each  bunker  contain  2,000  pounds 
of  chunk  ice  and  reiced  approximately  every  96  hours 
thereafter  to  ha^w©  each  bunker  contain  2,000  poxmds  of 
chunk  ice  i^en  outside  temperature  is  higher  than  80°« 


lARD,  TALLOW,  REIIDERED  PORK  FAT 

During  the  period  March  2. to  November  50,  Inclusive 

The  use  of  refrif;erator  cars  equipped  for  half-stage  icing 
should  be  used  when  available*    ""hen  such  equipment  is  not  available, 
use  the  regular  basket  type  bunker  cars  and  brine  tank  cars. 

Initially  ice  to  capacitj"-  with  coarse  or  crushed  ice. 
Ufhen  transit  period  is  no  longer  them  4  days,  do  not  reice. 

See  instructions  No.  1,  on  page  61,  for  notation  to  be 
made  on  bills  of  lading. 

When  transit  period  is  longer  than  4  days,  reice  to 
capacity  on  the  fourth  morning. 

See  instructions  No.  1-A,  on  page  61,  for  notation  to  be 
made  on  bills  of  lading. 

If  brine  tank  car  equipment  is  used,  initially  ice  to 
capacity'  witti  crushed  ice  adding  10  percent  salt  prior  to  loading 
and  reice  to  capacitj''  with  crushed  ice  plus  10  percent  salt  before 
forwarding  if  loading  point  is  an  icing  station.    Reice  to  capacity 
with  crushed  ice  plus  10  percent  salt  every  48  hoiirs. 

See  billing  instructions  No.  2,  on  page  61,  for  notation 
to  be  nade  cn  bills  of  lading. 

Tfhen  transit  period  is  2  days  or  less,  initially  ice  to 
capacity.    Do  not  reice  unless  delayed,  and  then  use  coarse  ice,  no 
salt. 

See  icing  instructions  ITo.  3,  on  page  61,  for  notation  to 
be  made  on  bills  of  lading. 

Follow  P-ule  406  as  published  in  the  National  Perishable 
Frot-ective  Tariff. 
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Lard  In  Dnams 

Must  move  in  refrigerator  c«a"8  daring  this  period  and 
should  be  initially  iced  up  to  6^000  pounds.    Do  not  reioe  unless 
delayed,  and  then  reice  with  either  coarse  ice  or  chunk  ice  up  to 
6,000  pounds. 

See  billing  instxnotions  Ko*  5,  on  page  61,  for  notation 
to  be  made  on  bills  of  lading. 

During, the  period  December  1  to  March  I,  inclusive 
Refrigerator  oars,  vents  closed,  plugs  in. 
See  icing  instructions  No«  4,  on  page  61,  for  notation 

to  be  made  on  bill  of  lading. 

Follow  instructions  as  published  in  Rule  406  of  the 

National  Perishable  Protective  Tariff. 


DOTATIONS  TO  BE  MDE  Oil  BILLS  OF  lADITTG  Oil  SHIH^EOTS 
OF  LA.RD,  TALLa\7,  REIH^ERSD  FORK  FAT  


NOTATIOiy  ITO«  1 

Initially  ice  to  capacity  with  coarse  or  crushed  ice. 
Do  not  reice  \inless  delayed. 
DOTATION  no.  1-A 

Initially  ice  to  capacity  with  coarse  ice  or  crushed 
icej  reice  to  capacity,  specifying  icinp  station  or  stations 

(  ).    Do  not  reice.    Follov/  Rule  406. 

ITOTATION  NO.  2 

Initially  ice  to  capacity  with  crushed  ice  plus  10  percent 
salt.    Reice  after  loading  vfith  crushed  ice  addinp  10  percent  salt, 
and  reice,  specifyinfr  icinf  station  or  stations  (  )• 
!:0TATI0!I  IIP.  5 

Initially  ice  with  coarse  ice  to  capacity.    Do  not 
reice  unless  delayed,  and  then  use  coarse  ice  and  no  salt* 
yCTATIOM  NO.  4 

Not  under  ice  -  do  not  ice  -  keep  vents  closed. 
NOTATION  NO.  5 

Initially  ice  up  to  6,000  lbs.    Do  not  reice  unless 
delayed,  and  then  reice  up  to  6,000  Ihs. 
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SHELL  EGGS 

MajdjnuBi  loading  from  points  of  origin  in  the  Middle  West  -  600 
oaseSf  billing  weight  53  lbs.  per  case  -  gross  weight  31,800  lbs. 
per  carload.    West  Coast  shipments  generally  loaded  624  oases,  if 
wooden  containers,  billing  weigjit  53  lbs.  per  case  -  gross  weigiht 
33,072  lbs.  per  carload,  if  in  wooden  boxes. 

During  period  April  15  to  0ot>ober  15,  inclusive 

Use  refrigerator  cars  equipped  for  half -stage  ioing,  when 

available*    Initially  ice  to  capacity  with  ch\ink  ice  and  reice  to 

capacity  with  chunk  ice  approximately  every  48  hours.    See  billing 

instructions  No.  1,  on  page  63,  for  notation  to  be  made  on  bill  of 

lading. 

TOien  oars  equipped  with  half-stage  raoks  are  not  available, 
initially  ioe  to  capacity  with  chunk  ice  and  reice  approKiioately 
ov«ry  48  ho\irs.    See  billing  instructions.  No.  2,  on  page  63,  for 
notation  to  be  made  on  bills  of  lading. 

When  the  transit  is  2  days  or  less,  initially  ice  to  capacity 
witii  chunk  ice,  do  not  reice.    See  billing  instructions  Ho»  3,  on 
page  63,  for  notation  to  be  made  on  bills  of  lading* 

Follow  instructions  as  published  in  Rule  406  of  the  National 
Perishable  ProteotifB  Tariff. 
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NOTATIONS  TO  BE  MIE  ON  BILLS  OF  LADING 
FOR  SHIHCENTS  OF  SHELL  EGGS 


NOTATION  N0>  1 

Initially  ice  to  capacity  with  chunk  ice;  reice  to  capacity 

•with  chimk  ice    at  (specify  icing  station  or  stations  )© 

NOTATION  NO.  2 

Initially  ice  to  capacity  with  chunk  ice  and  reice  to  capacity 

at  (specify  icing  station  or  stations). 

NOTATION  NO.  5 

Initially  ice  to  capacity  with  chunk  ice.    Do  not  reico  in 
transit  unless  delayed,  and  then  use  chunk  ice  -  no  salt* 

Follow  Rule  406  as  published  in  the  National  Perishable  Pro- 
tecti-vB  Tariff. 
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DRIED  WHOLE  EGGS  AUD  DRIED  EGG  TOtX. 
 IN  BARRELS  OR  PACKA(aS  

During  the  period  April  1  to  September  30^  Inclasive 

When  transit  period  18  in  excess  of  5  days,  shiprasnts 

should  be  initially  iced  to  capacity  with  chunk  ice*    Reioe  erery 

96  hours,  of toner  if  delayed* 

See  instructLona  No*  1,  on  page  66,  for  notation  to  be 

made  on  bills  of  lading* 

When  transit  is  3  to  5  days,  initially  ice  to  eapacily 

with  chunk  ice.    Do  not  reice  unless  delayed,  then  use  chunk  ice, 

no  salt. 

See  instructions  No.  2,  on  page  66,  for  notation  to  be 
made  on  bills  of  lading* 

When  transit-  period  is  2  days  or  less,  initially  ice  with 
4,000  pounds  of  chunk  ice.    Do  not  reice  unless  delayed,  then  use 
chunk  ice,  no  salt. 

See  instructions  No*  3,  on  page  66,  for  notation  to  be 
made  on  bills  of  lading* 

Intra-cily  shipments  for  inmedLate  deli-vezy  should  be 
forwarded  in  diy  refrigerator  oars* 

See  instructioias  No*  4,  on  pag9  66,  for  notation  to  be 
made  on  bills  of  lading* 

Duidng  the  period  October  1  to  November  30,  inclusive 

When  transit  period  is  in  excess  of  5  days,  shipments 

should  be  initially  iced  with  6,000  poxmds  of  chxmk  ice.    Do  not 

reice  unless  delayed,  then  tise  chunk  ice,  no  salt. 

See  instructions  No.  5,  on  page  66,  for  notations  to  be 

made  on  bills  of  lading. 
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"When  transit  period  is  3  to  5  days,  initially  ice  -with 
4,000  povinds  of  chunk  ice.  Do  not  reice  iinless  delayed,  then 
use  chunk  ice  -  no  salt. 

See  instructions  Nb»  6,  on  page  66,  for  notation  to  be 
made  on  bill  of  lading. 

When  transit  period  is  2  days  or  less  use  dry  refrigera- 
tor oars. 

See  instructions  No.  7,  on  page  66,  for  notation  to  be 
made  on  bill  of  lading. 

During  period  December  1  to  March  31,  inclusive 

Shipments  moving  nojrthward  from  and  /  or  between  all  points 
on  and  south  of  the  northern  boundaries  of  the  States  of  North 
Carolina,  Tennessee,  Arkansas,  Oklahoma,  New  ifexico, and  Arizona^ 
and  that  portion  of  California  on  ajid  south  of  the  AT&SF  Railway 
from  San  Francisco  to  Stockton  ai-e  to  be  initially  iced  with  6,000 
potmds  of  ice.    Do  not  reice. 

See  instructions  No.  8  on  page  66,  for  notation  to  bo  made 
on  bill  of  lading. 

Shipntients  forwarded  from  and  /  or  between  the  States  north. 

of  this  area  are  to  move  in  dry  refrigerator  cars,  -s^en  temperature 
o 

is  below  45    F», except  on  shipments  consigned  to  Gulf  or  Sou-tti 
Atlsmtic  ports. 

See  instructions  No.  9,  on  page  66,  for  notation  to  be  made 
on  bill  of  lading. 
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HOTATIONS  TO  BB  MADE  ON  BILLS  OF  L/U)ING  FOR  SHIFMEHTS 
 OF  DRIED  WHOLE  EGGS  AND  DRIED  EGG  YOLK  

yOTATIOW  HO.  1 

Initially  ice  to  capacity  T»lth  chunk  ice.    Reico  to 

capacity  with  ohunk  ice  at  (  )  specify  icing  station 

or  stations* 
NOTATION  HO,  2 

Initially  ice  to  capacity  with  chxmk  ice.    Do  not  reice 
unless  delayed,  then  use  chunk  ice  no  salt* 
NOTATION  NO,  3 

Initially  ice  with  4,000  pounds  of  chunk  ice.    Do  not 
reice  unless  delayed,  then  use  chunk  ice  no  salt* 
NOTATION  NO*  4 

Refrigerator  car*    Not  under  ice*    Do  not  ice*  Keep 
vents  closed* 
NOTATION  NO,  5 

Initially  ice  with  6,000  pounds  of  chunk  ice*    Do  not 
reice  unless  delayed,  then  use  ohunk  ice  no  salt* 
NOTATION  NO,  6 

Initially  ice  with  4,000  pounds  of  chunk  ice.    Do  not 
reice  unless  delayed,  then  use  chimk  ice  no  salt* 
NOTATION  NO,  7 

Refrigerator  car.    Not  under  ice.    Do  not  reice.  Keep 
Tents  closed, 
NOTATION  NO,  8 

Initially  ice  with  6,000  pounds  of  chunk  ice.    Do  not 

reice* 

NOTATION  NO.  9 

Tnien  refrigerator  cars  are  used  uake  the  following  notation 
on  bills  of  lading:    Refrigerator  Car,    Not  vmder  Ice.    Do  not  ice. 
Vents  closed* 
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mSTRtCTIONS  TO  OOTPORT  REPRESEHTATIVES  FOR  REICING  OP 
SmFMBHTS  OF  PRIED  TOOLE  EGGS  AND  gRIED  EGG  YOLK 

Shipments  arriving  at  ports  cm  uhlch  dispoaition  orders 

ax^  not  ianediately  a-vailabla  should  be  reiced  on  arrival  when 

o 

tenperattire  is  higher  than  45    P«  with  sufficient  ohunk  ice 
to  have  eaoh  bunker  contain  2^000  pounds  of  chunk  ice  and  reiced 
STsxy  96  hours  thereafter  to  have  each  bunker  contain  2*000 
pounds  of  chunk  ice* 
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FROZai  EGGS 
Minimum  weight  36,000  pciuids. 

During  the  period  I.farch  15  to  November  15,  inclasive 

Use  full  basket  type  bunker  refrigei^tor  cars  for  all 

seasons »  Initially  ice  to  capacity  -with  coarse  ice  adding  25 

o 

percent  salt  for  the  purpose  of  preoooling  the  car  to  28  F. 

After  loading  has  boen  completed,  the  bunkers  shall  be 
reiced  with  coarse  ice  to  capacity  adding  25  percent  salt  before 
forwarding,  and  reiced  to  capacity  with  coarse  ice  adding  25  p€]>- 
cent  salt  approximately  eveiy  24  hours* 

See  billing  instructions  No.  1,  on  page  69,  for  notation 
to  be  made  on  bill  of  lading. 

Follovr  instructions  as  published  in  Rxile  406  of  the  National 
Perishable  Protective  Tariff. 

During  the  period  November  16  to  March  14,  inclusive 

In  shipments  during  the  late  fall,  winter,  and  early  spring 
months,  precooling  of  the  cars  prior  to  loading  should  not  be 
necessary. 

Initially  ice  to  capacity  with  coarse  ice  plus  IB  percent 
salt.    Reice  to  capacity  with  coarse  ice  adding  15  percent  salt 
approximately  every  24  hours. 

See  billing  instructions  No.  2,  on  page  69,  for  notation 
to  be  made  on  bills  of  lading. 

Follow  instructions  as  published  in  Rule  406  of  the  National 
Perishable  Protective  Tariff. 


-  69  - 

NOTATIONS  TO  BE  MIDE  ON  BILLS  OF  LADING 
 SHIPMENTS  OF  FROZEN  EGGS  

NOTATION  NO*  1 

Preoooled  by  shipper  or  oarrier.    Initially  ice  to  capacity 
with  ooarse  ioe«  adding  25  percenb  salt*    Reioe  to  capacity  -with 
coarse  ice  adding  25  peroenb  salt  before  forwarding,  if  loading 
point  is  an  icing  starbion*    Reiee  to  capacity  with  coaxve  ioe  plus 
25  percent  salt  at  all  regular  icing  stations* 

NOTATION  NO*  2 

Initially  ice  to  oapaci-f^  with  ooarse  ice  adding  15  percent 
salt*    Reioe  to  capacity  adding  15  percent  salt  at  all  regular 
ioing  stations* 

Follow  instruotions  as  published  in  Rule  406  of  i^e  National 
Perishable  Protective  Tariff* 
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CHILLED  MEATS  OF  ALL  KINDS  AND 
 FRESH  POULTHY  

Carcass  Beef -Hanging  -  25,000  lbs.  Carcasa  Lamb  and  Veal  -  23,000  lbs. 
During  the  period  Mareh  15  to  November  15,  Inclusive 

THien  brine  tank  cars  are  used  -  precooled  by  shipper  or 
carrier.    Initially  ice  to  capacity  with  crushed  ice  plus  15  percent 
salt.    After  loading  has  been  completed,  reice  to  capacity  with 
crushed  ice  plus  15  percent  salt,  if  loading  point  is  an  icing  station. 
Reice  to  capacity  with  crushed  ice  adding  15  percent  salt,  approxi- 
mately every  24  hours  during  the  transit  pex*iod. 

See  billing  instructions  No,  1,  on  page  72,  for  notation  to 
be  made  on  bills  of  lading. 

When  basket  type  bunker  cars  are  used  -  precooled  by  shipper 
or  carrier.     Initially  ice  to  capacity  with  coarse  ice  plus    15  per- 
cent  salt.    After  loading  has  been  coatipleted,  reice  to  capacity  with 
coarse  ice  plus  15  percent  salt  before  forwarding,  if  loading  point 
is  an  icing  station,    Reice  to  capacity  approximately  every  24  hours. 

Follow  Rule  406  of  the  National  Perishable  Protective  Tariff, 

See  billing  instructions  No,  2,  on  page  72,  for  notation  to  be 
made  on  bills  of  lading. 

During  the  period  November  16  to  March  14,  inclusive 

When  using  brine  tank  cars  -  precooled  by  shipper  or  carrier. 
Initially  ice  to  capacity  with  crushed  ice  plus  10  percent  rook  salt. 
After  loading  has  been  completed,  reice  to  capacity  with  crushed  ice 
plus  10  percent  rock  salt,  before  forwarding,  if  loading  point  is  an 
icing  station,    Reice  approximately  every  24  hours  to  capacity  adding 
10  percent  rock  salt* 


71 


See  billing  instructions  No,  3,  on  page  72,  for  notation 
to  be  made  on  bills  of  lading. 

When  using  basket  type  bunker  cars  -  precooled  by  shipper 
or  carrier.    Initially  ice  with  coarse  ice  plus  5  percent  salt. 
After  loading  has  been  completed,  reice  to  capacity  with  coarse 
ice  plxis  5  percent  salt  before  forwarding*  if  loading  point  is 
an  icing  station,    Reice  to  capacity  approximately  every  24  hours. 

See  billing  instructions  No,  4,  on  page  72,  for  notation  to 
be  made  on  bills  of  lading. 

Follow  instructions  as  pablished  in  Rxile  406  of  the  National 
Perishable  Protective  Tariff* 


BILL  OF  LADING  KOTATIOIJS  ON  CHILIED 
LEATS  AND  FRESH  POULTRY 

NOTATION  NO.  1 

Precooled  by  carrier  or  shipper.    Initially  ice  to  capacity 
with  crushed  ice  plus  15  percent  salt.    Reice  to  capacity  with 
crushed  ice  plus  15  percent  salt  before  forwarding  if  loading  point 
is  an  icing  station,    Reice  to  capacity  with  crushed  ice  plus  15 
percent  salt  at  all  regular  icing  stations • 
NOTATION  NO.  2 

Precoolod  by  carrier  or  shipper.     Initially  ice  to  capacity 
with  coarse  ice  plus  15  percent  salt  before  forwarding  if  loading  point 
is  an  icing  station.    Reice  to  capacity  at  all  regular  icing  stations* 
NOTATION  NO.  3 

Precooled  by  carrier  or  shipper.     Initially  ice  to  capacity 
with  crushed  ice  plus  10  percent  salt.    Reice  to  capacity  with  crushed 
ice  and  10  percent  salt  before  forwarding  if  loading  point  is  an 
icing  station.    Reice  to  capacity  with  crushed  ice  plus  10  percent 
salt  at  all  regular  icing  stations, 
NOTATION  N0>  4 

Precooled  by  shipper  or  carrier.    Initially  ice  to  capacity 
with  crushed  ice  plus  5  percent  salt.    Reice  to  capacity  with  5  percent 
salt  before  forwarding  if  loading  point  is  an  icing  station.    Reice  to 
capacity  with  5  percent  salt  at  all  regular  icing  stations. 

Follow  Rule  406  as  published  in  the  National  Perishable 
Protective  Tariff. 
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FROZM  MEAT  AMD  FROZEN  POUITRY 

Precooling,  Initial  Icing,  and 
Transit  Icing  on  Frozen  Meat  in 
Containers,  including  Frozen 
Sausage,  Frozen  Carcass  Meat 
Piled,  and  Frozen  Poultry  

Maxinuin  loading  of  frozen  meat  in  packages  to  the  West  Coast 
in  40  ft»  or  longer  refrigerator  cars,  50,000  lbs»  exicept  boneless 
beef,  60,000  lbs. 

Frozen  poultry  loading  36,000  lbs,  except  refrigerator  cara 
to  the  West  Coast,  40,000  lbs. 

Frozen  carcass  meat  piled,  28,000  lbs. 

Follow  instructions  as  published  in  Rule  406  of  the  National 
Perishable  Protective  Tariff, 

During  t^he  period  March  15  to  November  15,  inclusive 

Brine  tank  refrigerator  cars  are  not  to  be  used  for  the  trans 

portation  of  frozen  meats  and  poultry. 

Full  basket  type  bunker  cars  only. 

Initially  ice  to  capacity  with  coaz^e  ice  plus  25  percent 
salt  for  the  purpose  of  precooling  the  car  to  a  temperature  of  Z8^  P 
or  lower. 

After  loading  has  been  completed,  the  bunkers  should  be  re- 
plenished with  coarse  ice  plus  25  percent  salt,  Reice  to  capacity 
with  coarse  ice  adding  25  percent  salt  approximately  every  24  hours. 

See  billing  instructions  No,  1,  on  page  75,  for  notation  to 
be  made  on  bills  of  lading. 

Follow  instructions  as  published  in  the  Rule  406  of  the 
National  Perishable  Protective  Tariff. 


During  the  period  November  16  to  March  14,  Inclusive 

Brine  tank  refrigerator  cars  may  be  used  during  this  time 
of  the  year  for  frozen  meats  packed  in  wood  or  fiberboard  con- 
tainers only*    The  car  should  be  precooled  to  a  temperature  of 
28°  F. 

See  billing  instructions  No,  2,  on  page  75,  for  notation 
to  be  made  on  bills  of  lading. 

Leave  meat  hooks  in  the  empty  cars . 

All  other  frozen  meats  ajid  poultry  should  be  transported 
in  cars  equipped  with  basket  type  bunkers. 

Initially  ice  to  capacity  with  coarse  ice  adding  20  percent 
salt,    Precool  to  28°  prior  to  loading. 

Aftor  loading  has  been  completed,  the  bunkers  should  be  re- 
plenished with  coarse  ice  plus  20  percent  salt,  Reice  to  capacity 
with  coarse  ice  plus  20  percent  salt  approximately  every  24  hours. 

See  billing  instructions  No,  3,  on  page  75,  for  notation  to 
be  made  on  bill  of  lading. 

Follovr  instructions  as  published  in  Rule  406  of  the  National 
Perishable  Protective  Tariff, 
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HOMIOUS  TO  BE  MADE  ON  BILLS  OF  LADING  FOR 
SHIPMENTS  OF  FROZEN  MEAT  AND  POULTRY 

NOTATION  NO*  1 

Procooled  before  loading  by  shipper  or  carrier.  Initially 
ice  to  capacity  with  coarse  ice  plus  25  percent  salt*    Reice  to 
capacity  with  coarse  ice  plus  25  percent  salt  before  forwarding 
if  loading  point  is  sm  icing  station.    Reice  to  capacity  adding 
25  percent  salt  at  all  regular  icing  stations. 
NOTA.TION  NO.  2 

Precooled  by  shipper  or  carrier*    Initially  ice  to  capacity 
with  crushed  ice  plus  20  percent  salt.    Reice  to  capacity  with 
crushed  ice  plus  20  percent  salt  before  forwarding,  if  loading 
point  is  an  icing  station.    Reice  to  capacity  adding  20  percent 
salt  at  all  regular  icing  stations* 
NOTATION  NO.  3 

Precooled  by  shipjwr  or  carrier*    Initially  ice  to  capacity 
with  coarse  ice  plus  20  percent  salt.    Reice  to  capacity  with  coarse 
ice  plus  20  percent  salt  before  forwarding  if  loading  point  is  an 
icing  station.    Reice  to  capacity  with  coarse  ice  plus  20  percent 
salt  at  all  regular  icing  stations. 

Follow  Rule  406  as  published  in  the  National  Perishable 
Protective  Tariff* 


REFRIGERATION  IHSTRTICTIOHS  ON  FROZEN 
FRUITS  AND  VEGETABIES 


All  cars  shall  be  clean  and  in  good  order  with  tight- 
fitting  doors  and  hatches,  and  equipped  with  floor  racks. 
The  most  desirable  equipment  for  this  type  of  traffic  is 
super  insulated  refrigerator  cars  and  they  should  be  used 
at  all  times  when  available. 

Cars  equipped  with  side  wall  racks  should  be  used  when 
available*    However,  if  such  equipaoent  is  not  available,  the 
load  should  be  so  arranged  that  there  will  be  a  space  of  at 
least  2  to  3  inches  between  the  loading  and  the  side  wall. 
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NOTATIONS  TO  BE  MADE  ON  BILLS  OF  LADING 
ON  FROZEN  FRUITS  AND  VEGETABLES 


During  period  December  1  to  March  1»  Inclusive 

Standard  refrigeration  plus  20  percent  salt. 

During  period  March  2  to  November  30,  inclusive 

Standard  refrigeration  plus  30  percent  salt. 
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DRIED  FRUIT 

During  the  period  of  April  15  to  October  15,  inclusive 

Shipments  frran  the  West  Coast  cold  storage,  load  in 
refrigerator  cars.     Initially  ice  to  capacity,  do  not  reice* 
Rule  240, 

See  instructions  No.  1,  on  page  79,  for  notation  to 
be  made  on  bills  of  lading. 

Shipments  from  the  West  Coast  from  vendors*  packing 
plant  may  move  in  box  car  equipnent* 

Shipments  from  cold  storage  requiring  not  more  than 
4  days,  initially  ice  up  to  4,000  lbs.    Do  not  reic.  tiule 
240. 

See  instructions  No,  5,  on  page  79,  for  notation  to 
be  made  on  bills  of  lading. 

Shipments  from  cold  storage  requiring  not  more  than 
2  days  in  transit,  initially  ice  up  to  2,000  lbs.  Do  not 
reica. 

See  instructions  No,  2,  on  page  79,  for  natation  to 
be  made  on  bills  of  lading. 

During  the  period  October  16  to  April  14,  inclusive 

Dry  refrigerator  cars  are  preferable.    However,  during 
this  period  when  there  is  an  acute  shortage  of  refrigerator 
cars,  box  cars  may  be  used. 
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BILL  OF  LADING  NOTATIONS  ON  DRIED  FRUIT 


NOTATION  NO.  1 

Initially  ice  to  cax>acity  -  do  not  reice.    Rule  240. 


do  not  reice.  Rule  240. 


NOTATION  NO.  3 

Initially  ice  up  to  4,000  pounds  -  do  not  reice* 


NOTATION  NO.  2 

Initially  ice  up  to  2,000  pounds  - 
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CONCENTRATED  CITRUS  JUICE 
During  period  May  1  to  October  31,  inclusive 

When  transit  period  Is  In  excess  of  5  days,  shipments 
should  be  forwarded  under  standard  refrigeration. 

See  billing  instructions  No.  1,  on  page  82,  for  nota- 
tion to  be  made  on  bills  of  lading* 

When  transit  period  is  3  to  5  days,  initially  ice  to 
capacity  with  chunk  ice.    Do  not  re ice.    Rule  240* 

See  billing  instructions  No»  2,  on  page  82,  for  nota- 
tion to  be  made  on  bills  of  lading. 

When  transit  period  is  2  days  or  less  initially  ice 
with  4,000  pounds  of  chunk  ice.    Do  not  reice.    Rule  240* 

See  billing  instructions  No,  3,  on  page  82,  for  nota- 
tion to  be  made  on  bills  of  lading, 

Intra-city  shipments  for  immediate  deliveiy*  Should 
be  forwarded  in  dry  refrigerators. 

See  billing  instructions  No,  4,  on  page  82,  for  nota- 
tion to  be  made  on  bills  of  lading. 
During  period  November  1  to  April  30,  inclusive 

o 

When  temperature  at  time  of  loading  1&  lower  than  45  F» 
with  prospect  of  this  temperature  prevailing  in  territory 
through  which  shipments  are  routed,  then  dry  refrigerator  cars 
should  be  used. 

See  instructions  No.  5,  on  page  82,  for  notation  to  be 
made  on  bills  of  lading. 

When  temperature  at  time  of  loading  is  higher  than  45° 
with  prospect  of  this  temperature  prevailing  in  territory 
through  which  shipments  are  routed,  then  the  following  instruc- 
tions should  apply: 
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!•    When  transit  period  is  in  excess  of  5  days,  shipments 
should  be  forwarded  under  standard  refrigeration, 

2.  See  billing  instructions  No,  6,  on  page  82,  for  nota- 
tion to  be  made  on  bills  of  lading. 

3.  When  transit  period  is  3  to  5  days,  initially    ice  to 
capacity  with  chunk  ice.    Do  not  reice.    Rule  240. 
See  billing  instructions  No.  7,  on  page  82,  for  nota- 
tion to  be  made  on  bills  of  lading. 

4,  When  transit  period  is  2  days  or  less,  initially  ice 
with  4,000  pounds  of  chimk  ice.    Do  not  reice.    Rule  240* 
See  billing  instiructions  No.  8,  on  page  82,  for  nota- 
tion to  be  made  on  bills  of  lading. 

5,  Intra-city  shipments  for  immediate  delivery  should  be 
forwarded  in  dry  refrigerator  cars. 

See  billing  instructions  No.  9,  on  page  82,  for  nota- 
tion to  be  made  on  bills  of  lading. 


NOTATIOUS  TO  BE  MDE  ON  BILLS  OF  LADING  FOR 
SHIHiENTS  CONCEa'TTRATED  CITRUS  JTJICE 

NOTATION  N0>  1 

Standard  refrigeration.    Reice  to  capacity  with  chunk  ice 
at  all  regular  icing  stations* 
NOTATION  N0>2 

Initially  ice  to  capacity  with  ohimk  ice  by  carrier.    Do  not 
reice*    Rule  240* 
NOTATION  N0>  3 

Initially  ice  by  carrier  with  4,000  povmds  of  chunk  ice.  Do 
not  reice.    Rule  240* 
NOTATION  NO.  4 

Not  under  ice.    Do  not  ice.    Keep  vents  closed  and  plugs  in 
to  destination* 

NOTATION  NO. 5 

Not  under  ice.    Do  not  ice.    Keep  vents  closed  and  plugs  in 
to  destination* 
NOTATION  NO.  6 

Standard  refrigeration.    Reice  to  capacity  with  chunk  ice  at 
all  regular  icing  stations* 
NOTATION  NO.  7 

Initially  ice  to  capacity  with  chtmk  ice  by  carrier.    Do  not 
reice.    Rule  240. 
NOTATION  NO.  8 

Initially  ice  by  carrier  with  4,000  poimds  of  chxmk  ice.  Do 
not  reice.    Rule  240. 
NOTATION  NO.  9 

Not  under  ice.    Do  not  ice.    Keep  vents  closed  and  plugs  in 
to  destination* 
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I3STRITCTI0TIS  TO  (JDTPQRT  REPRESENTATIVES  FOR  THE 
REICIITG  OF  SHIH/ECTS  OF  CONCETITRATBD  CITRUS  JUICE 

Shipments  arriving  at  ports  on  "which  disposition  orders 
are  not  iimnediately  available  should  be  iced  on  arrival  vrhen 
temperature  is  higher  than  45°  F.  with  sufficient  ice  to  have 
each  bunker  contain  2,000  pounds  of  chxmk  ice  and  if  required 
reiced  every  96  hours  thereafter  to  have  each  bunker  contain 
2,000  poimds  of  chunk  ice. 
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DRIED  OR  PO^roSRED  SKIMviED  MILK  AjND  TOOCESSED 
CIIEE3E  IN  liETAL  CO!TTAi:iERS 


These  products  inay  move  in  hox  car  equipment  through- 
out the  year»    Ilov/ever,  ref rifrerator  cars  are  preferred  when 
available. 


SALTED  MEATS  PACKED  IN  BCKBS 


Salted  Short  Rib  Backs  Salted  Clear  Plates 

Salted  Regular  New  York  Style  Shoulders  Salted  Pork  Snouts 

Salted  Skinned  New  York  Style  Shoulders  Salted  Pork  Ears 

Salted  American  Clear  Cut  Bellies  Salted  Pork  Tails 

Salted  Short  Clear  Backs  Salted  Pork  Feet 

Salted  Jowl  Butts 

SWEET  PICKIED,  OR  SALTED  MEATS  PACKED 
 IN  BARRELS  

Pork  Briskets  Jowl  Butts 

Belly  Pork  Spare  Ribs 

Fat  Backs  Pork  Heads 

Clear  Plates  Pork  Snouts 

Pork  Tails  Pork  Ears 

Indian  Mess  Beef  Family  Mess  Pork 

Family  Mess  Beef 

During  period  May^  June,  July,  August,  and  September 

Basket  Bunker  Cars 

Initially  ice  to  capacity  "by  shipper  or  carrier  with 
chuxik  ice  -  no  salt*    Reice  to  capacity  with  chunk  ice  *  no  salt, 
approximately  every  72  hours  (Billing  Office  to  specify  regular 
icing  stations);  reice  oftener,  if  dela^^d. 

See  instructions  No*  1,  on  page  88^    for  notation  to  be 
made  <m  bills  of  lading* 

Follow  Rule  406  as  published  in  the  National  Perishable 
ProtectiTe  Tariff. 

Brine  Tank  Cars 

Initially  ice  to  capacity  by  shipper  or  carrier  with 
crushed  ice  -  no  salt.    Reice  to  capacity  with  crushed  ice  approxi 
mately  every  72  hours* 

See  instructiona  No*  2,  on  page  88,  for  notation  to  be 
made  on  bills  of  lading* 

Follow  Rule  406  as  published  in  the  National  Perishable 
Protective  Tariff* 


-  86  - 


During  period  March^  April,  October^  and  Noveniber 

Basket  Bunker  Cars 
Initially  ice  to  capaci-ty  by  shipper  or  carrier  with 
chuiak  ice  -  no  salt*    Reice  to  capacity  -with  chunk  ice  -  no  salt, 
approximtely  e-vexy  96  hours  (Billing  Office  to  specify  icing 
stations)* 

See  instructions  No.  1,  on  page  88,  for  notation  to  be 
made  on  bills  of  lading* 

Follow  Rule  406  as  published  in  the  National  Perishable 
Protective  Tariff. 

Srine  Tank  Cars 

Initially  ice  to  capacity  by  shipper  or  carrier  with 
crushed  ice  -  no  salt*    Reice  to  capacity  with  crushed  ice 
approximately  every  96  hours. 

See  instructions  No.  2,  on  page  88,  for  notation  to  be 
made  on  bills  of  lading* 

Follow  Rule  406  of  the  National  Perishable  Protective 

Tariff. 

During  period  December,  Janmry,  and  February 

Basket  Btmker  Cars 

Initially  ice  to  capacity  by  shipper  or  carrier  with 
chunk  ice  -  no  salt*    Do  not  reice  unless  dela;;-ed,  then  use 
chunk  ice  -  no  salt. 

See  instructions  No.  3,  on  page  88,  for  notation  to  be 
made  on  bills  of  lading* 

Brine  Tank  Cars 

Initially  ice  to  capacity  by  shipper  or  carrier  with 
crushed  ice  -  no  salt.    Reice  to  capacity  with  crushed  ice 
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appTOximately  every  96  hours* 

See  instructions  No.  4,  on  paf;e  88,  for  notation  to  be 
made  on  bills  of  lading. 

Follow  Rule  406  of  the  National  Perishable  Protective 

Tariff. 

During-  Period  December,  January,  and  February  -  Shipments  of 
 2  days  or  less  

Basket  Bunker  Cars 

Initially  ice  to  capacity  by  shipper  or  carrier  vriLth 

crushed  or  ch\mk  ice  plus  5  percent  salt.    Do  not  reice  unless 

delayed. 

See  instructions  No.  5,  on  page  88,  for  notation  to  be 
made  on  bills  of  lading. 

Follow  Rule  406  of  the  National  Perishable  Protective 

Tariff. 
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HOTATIONS  TO  BE  APPLIED  ON  BILLS  OF  lADIHG 
DRY  SALT  IJEATS  AIID  SWEET  PICKLED  LIEATS 
IICTATION  H0«  1 

Initially  ice  to  capacity  "by  shipper  or  carrier  with 
chunk  ice  -  no  salt.    Reice  to  capacity  with  chunk  ice,  no  salt 

at  (specify  icing  station  or  stations). 

NOTATION  HO.  2 

Initially  ice  to  capacity  by  shipper  or  carrier  with 
crushed  ice  -  no  salt.    Reice  to  capacity  with  crxished  ice,  no  salt 

at  (specify  icing  station  or  stations). 

NOTATION  NO. 3 

Initially  ice  to  capacity  by  shipper  or  carrier  with 
chunk  ice  -  no  salt.    Do  not  reice  unless  delayed.    Follow  Rule  406 
at  destination. 

NOTATION  NO. 4 

Initially  ice  to  capacity  by  shipper  or  carrier  with 

cnished  ice  -  no  salt.    Reice  to  capacity  at  (specify 

icing  station  or  stations). 
NOTATION  NO.  5 

Initially  ice  to  capacity  by  shipper  or  carrier  with 
crushed  or  chunk  ice  plus  5  percent  salt.  Do  not  reice  unless 
delayed. 

Follow  Rule  406  as  published  in  the  National  Perishable 
Protective  Tariff. 


SMOKED  AND  SWEET  PICKLED  MEATS  IN  BCKES 


Cured  Wiltshire  Sides 

Sweet  Pickled  Hams 

Sweet  Pickled  Picnics 

Smoked  Short  Rib  Backs 

Smoked  New  York  Style  Shoulders 


Smoked  Clear  Square  Cut  Seedless 

Bellies 
Smoked  Short  Clear  Backs 
Smoked  Qams 
Smoked  Picnics 


Salted  Clear  Square  Cut  Seedless  Bellies 

All  sweet  pickled  or  smoked  meats  in  hoxes  packed  in  salt  or  borax 

During  period  May»  June,  July»  August,  and  September 

Basket  Bunker  Cars 

Initially  ice  to  capacity  by  shipper  or  carrier  with 
coarse  ice  plus  12  percent  salt*    Reice  to  capacity  with  coarse 
ice  plus  12  percent  salt  at  all  regular  icing  stations* 

See  instructions  No*  1,  on  page92,  for  notation  to  be 
made  on  bills  of  lading* 

See  exception  on  page  91* 

Follow  Rule  406  of  the  National  Perishable  Protective 

Tariff. 

Brine  Tank  Cars 

Initially  ice  to  capaoi-ty  by  shipper  or  carrier  with 
crushed  ice  plus  12  percent  salt*    Reice  to  capacity  with  crushed 
ice  plus  12  percent  salt  at  all  regalar  icing  stations* 

See  instructions  No*  2,  on  page  92,  for  notations  to  be 
made  on  bills  of  lading* 

See  exception  on  page  91« 

Follow  Rule  406  of  the  National  Perishable  Protective 

Tariff. 
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Pur  Lag  Pttriod  Marohy  April,  October^  and  Uovenfcer 

Basket  Bunker  Cara 

Initially  ice  to  capacity  by  Clipper  or  carrier  with 
coarse  ice  plus  10  percent  salt*    Reice  approxiaately  every  36 
hours  with  coarse  ice  plus  10  percent  salt  at  (specify 
regalar  icing  station  or  stations)* 

See  instructions  5b«  3,  on  page  92 «  for  notation  to  be 
made  on  bill  of  lading. 

See  exception  on  page  91. 

Follow  Rule  406  of  the  ISational  Perishable  ProteotiTe 

Tariff. 

Brine  Tank  Cars 

Initially  ice  to  capacity  by  shipper  or  carrier  with 
crushed  ice  plus  10  percent  salt*    Reice  to  capacity  approximately  . 

every  36  hours  with  crushed  ice  plus  10  percent  salt  at   

(specify  icing  station  or  stations)* 

See  instructions  I]^o•  A,  on  page  92.  for  notation  to  be 
made  on  the  bills  of  lading* 

See  exception  on  page  91» 

Follow  Rule  406  of  the  Ibtional  Perishable  Protective 

Tariff. 

During  period  December,  January,  and  Febioiary 

Initially  ice  to  capacity  by  shipper  or  carrier  with  coarse 

< 

ice  or  crushed  ice  plus  7  percent  salt*    Reice  to  capacity  approxi- 
mately every  48  hours  at  ^(specify  icing  station  or  stations). 
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See  instructions  No.  5,  on  page  92,  for  notations  to 

be  made  on  bills  of  lading* 
See  exception  below. 

Follow  Rule  406  of  the  National  Perishable  Protective 

Tariff. 


Exoeption 

Any  such  meats  packed  in  lard  in  barrels  should  be 
iced  in  aocordanoe  with  instructions  covering  salted  meats* 
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HOTATIOJIS  TO  BE  MADE  ON  BILI5  OF  lADING 
Sk'OKED  m)  SVTEBT  PICKIED  l^ATS  IH  BCCCES 
NOTATION  N0>  1 

Initially  ice  to  capacity  by  shipper  or  carrier  with 
coarse  ice  plus  12  percent  salt,    Reice  to  capacity  with  coarse 
ice  plus  12  percent  salt  at  all  regular  icing  stations. 
NOTATION  NO,  2 

Initially  ice  to  capacity  by  shipper  or  carrier  with 
crushed  ice  plus  12  percent  salt*    Reice  to  capacity  with  crushed 
ice  plus  12  percent  salt  at  all  regular  icing  stations* 
NOTATION  N0>  5 

Initially  ice  to  capacity  by  shipper  or  carrier  with 

coarse  ice  plus  10  percent  salt.    Reice  to  capacity  at   

(specify  icing  station  or  stations)* 
NOTATION  NO,  4 

Initially  ice  to  capacity  by  shipper  or  carrier  with 
crushed  ice  plus  10  percent  salt.    Reice  to  capacity  at 
(specify  icing  station  or  stations)* 
NOTATION  NO,  5 

Initially  ice  to  capacity  by  shipper  or  carrier  with 
coarse  (or  crushed)  ice  pitis  7  percent  salt.    Reice  to  capacity 
at  (specify  icing  station  or  stations)* 
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